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Whole or half hams have maximum 
merchandising appeal when displayed in 
Tee-Pak’s artistic Easter stock designs. j \ 
They stimulate sales, dealers like to display Ip \ It isn’t too early to ask your 
them, they carry your identity when halved, ; a 
y come in 4 ge color ae Tee-Pak Salesman for full 
and you get the advantage of splendi ‘ : ! 
artwork at a minimum cost. Use them for details NOW: 
all your smoked meat items, as well as loaf 
and sausage products. They are particularly 
well suited for Smoked Hams, Picnics andy«<<i% 
Boneless Butts. hi 
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MADE BY SPECIALISTS 


... Skills concentrated for your benefit 


BUFFALO sausage-making machinery is designed and manufactured 
by men who devote their full time to this one line of equipment. Being 
their sole occupation, there is no division of their thought and skill. 
That is why... because they are specialists...that you always get the 
best when you get “Buffalo.” 


JOHN E. SMITH’S SONS CO. 50 Broadway, Buffalo 3, N. Y. 
Sales and Service Offices in Principal Cities 











sf VACUUM MIXERS 
> “Buffalo” introduced vacuum mixing which puts 20% 


more meat... air-free, of better color and with better 






curing qualities ...into every casing. “Buffalo” has more experience and has 






sold far more units than any other. Stainless paddles, shafts, tubs and end 






plates optional. Capacities (standard mixes also) from 75 to 2,000 pounds. 

















Why Buffalo is the Best Guy Anytime... 


Over 80 years experience in design and development. @ First with MAIL 
the newest and best operating features. @ Made by specialists who COUPON 
concentrate skills in one field. @ A complete line of types and sizes or write for 
to choose from. @ Quality construction, maximum safety, thoroughly Catalogs 
sanitary. @ Used and recommended by sausage makers everywhere 


Q UALITY JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. 














SAUSAGE | am interested in the following: 
MACHINERY _| Cutter Casing Applier — 
Grinder Pork Fat Cuber 
Mixer Head Cheese Cutter Compas 
Stuffer | Smoke Master ——— 


Combination of Special 
Purpose Equipment City and State 





















True’ Flavors in 
Smooth, Mellow Blend 


ROYAL 
SOLUBLE 
SEASONINGS “ 
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How Griffith's Two-Phase Extraction Process” 


Assures Better-Flavored Products 
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The Taste of Sunshine all the Time 


Now, it’s easy to improve the flavor quality of your 
products with the smooth, mellow blend of “‘true’’ 
spice flavors in ROYAL SOLUBLE SEASONINGS. Griffith 
chemists achieve a new high standard of purity and 
uniformity in spice flavors by a special, two-phase 
extraction process that overcomes nature’s variations. 
(1) It removes all foreign taste elements that cloud 
the clear “‘true”’ spice flavor. (2) Controls the potency 
of “true” flavor that varies from batch to batch be- 
cause of weather and soil conditions where grown. 
Under laboratory control, these “‘true’’ spice flavors 
are smoothly blended in ROYAL SOLUBLE SEASONING 
formulas. A test will prove them of better, uniform 
quality. Write us today. 
*Patent Applied For 


GRIFFITH 


LABORATORIES, inc. 


in Canada—The Griffith Laboratories, Lid. 





CHICAGO 9, 1415 W. 37th St. © NEWARK 5, 37 Empire St. 
LOS ANGELES 58, 4900 Gifford Ave. * TORONTO 2, 115 George St. 
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You have no spoilage losses to cut into your profits when 
you refrigerate your trucks with Kold-Hold “Hold-Over” 
Plates. They eliminate trimming and loss of bloom by 
keeping truck interiors at safe low temperatures _m 
out the longest day’s trips. They help keep truck bodies 
clean, sweet, dry and odorless so your meats retain all of 
their customer appeal. 

The cost of Kold-Hold Truck Refrigeration is so little you 
just can’t afford to be without it. You can more than repay 
its cost through savings in spoilage and manhours. You can 
save overtime costs in unloading and reloading because 
overnight hook-up of the truck into the plant compressor 
system, or plug-in of a self-contained compressor unit will 
keep undelivered load in prime condition. Thus operating 
costs are kept to a minimum and you can refrigerate your 
trucks for as little as 10 cents a day. This is less than the 
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cost of ice and you save all the muss and handling time 
connected with it. 
There is a big difference in your profit picture when your 


CHARLES W. REYNOLDS, New York Representa- 
tive, 18 E. 4lst St. (17) Tel. LExington 2-9092, 
2-9093 


Los Angeles: DUNCAN A. SCOTT & CO., 2978 


trucks are refrigerated with Kold-Hold “Hold-Over” Plates. 
That’s why it pays to specify Kold-Hold Truck Refrigera- 
tion. 
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KOLD-HOLD 


Ciime> protects every step of the way 


nn > 
KOLD-HOLD MANUFACTURING CO. 


460 £. Hazel St., Lansing 4, Michigan 


Office at Chicago, Ill., under the act of March 3, 
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SAUSAGE TENDERNESS EVERY TIME 
is IN WILSON’S NATURAL CASINGS 
S 
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8 Fresh Pork Sausage is more popular than ever 
Is | when stuffed in Wilson’s well-graded sheep 
I casings. Count on increased sausage sales with 
Wilson’s Natural Casings. 
L 
_ || IN EVERY WAY SAUSAGE IS BEST IN 
ae 
7 MAleanmmcsem General Offices, Chicago 9, Illinois 
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HECK the following performance facts 
about this amazing enamel... then write 
us for complete details of our no-risk trial 
offer. (1) One coat of Damp-Tex covers. 
(2) Forces out moisture and dries overnight 
into porcelain-like waterproof film despite 
presence of moisture. (3) Sticks to wet or 
dry wood, metal, concrete, plaster and 
masonry. (4) Kills Rust, Rot, Dinge, Bacteria 
and Fungus*. (5) One gallon covers approx- 
imately 350 sq. ft. of porous surface, 450 sq. 
ft. of non-porous surface. (6) Will not check, 
peel, sag, soften or fade. No flavor-tainting 
odor. (7) Dries free of brush marks, may 
also be sprayed. Comes in colors and white. 

r *With Pre-Treatment. 
FREE: On the recommendation of the 4000 plants 
that use Damp-Tex, send for free descriptive folder K, 


also details of our offer to ship you a trial order 
of Damp-Tex absolutely at our risk. 
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STEELCOTE MFG. CO. Gratiot at rHEresA ST. LOUIS, MO. 


Canadian Manufacturer: Standard Paint & Varnish Co., Windsor, Canada — Canadian Industrial Distributor: G. H. Wood & Co., Ltd., Toronto 


N-Lix 





| WASHING TEST 








Damp-Tex is unaffected “Silt 
by lactic and other — 
common food acids. 
























\ STEAM TEST 
Damp-Tex is unaffected by live 
steam common to many plants. 











FUNGUS TEST 
Pre-Treated Damp-Tex will 
resist fungus, mold or mildew 
on the surface to be painted. 





Constant moisture and re- 
peated washings will not soften 
or in any way harm Damp-Tex. 


MOISTURE TEST 
Water soaked bricks painted 
with Damp-Tex and dried in 
the sun prove the film will not 

blister or breok 





CAUSTIC SOLUTION TEST 
Two to three percent caustic 


washing solutions are not in- 
jurious to Damp-Tex Enamel. 
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Ceiling-type GEBHARDT COLD AIR CIRCULA- 
TORS keep ceilings and walls free from condensa- 
tion and drip... keep your meats and meat prod- 


Gebhardts "Big Four" Features: 


ucts at their sales-best! These GEBHARDTS 
1. Controlled Humidity 
2. Controlled Temperature suspended from the ceiling maintain a uniform 
5. Contretied Cirestation low temperature and a high relative humidity... 
4. Air Purification 


and save valuable floor space at the same time! 


GEBHARDTS ARE FABRICATED OF HIGH-LUSTRE STAINLESS STEEL TO INSURE SANITATION! 


The GEBHARDT staff of refrigeration engineers is 
at your service to help you in every way possible 
to solve your individual refrigeration problem. 
Send us your problem today and we will supply 
you with a detailed recommendation without cost 
or obligation. Illustrated catalog on request! 





1802 WEST NORTH AVENUE @ MILWAUKEE 5, WISCONSIN 
ee eee See Ae See Telephones: FRanklin 4-0559, FRanklin 4-2478 
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LOOK BETTER ¢ TASTE FRESHER « SELL FASTER © 


Le ee ee 
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When wrapped to attract on the high 
speed Automatic Campbell Wrapper... 


There’s a new approach to bigger sales of bacon, 
chops, patties, franks, loaves, and sausage — whole 

or sliced, when packaged on the automatic Campbell 
Wrapper. Meats couldn’t taste better, nor have greater 
shelf-appeal for self-service selection. Products are 
“float wrapped” in completely sealed, neat, square-cornered 
packages, You save on production costs, too. Most 























installations require only one operator to feed and one WRAPS UP TO 120 UNITS FREE 
to pack. Machine uses materials of all types including PER MINUTE Write 
cellophane, glassines, parchment, foils, films, etc. — for fully 
with or without stiffeners according to product. illustrated 


brochure. 


p> 


Straight, L, or custom designed feed and delivery 
ends furnished as desired. 


K > ~ 
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OVAL fe} ite) ie) 
Monufocturers of Aniline and Grovur © Presses, Folders, interfolders 


FOR DEFENSE — We ore doing our port by providing a large Lamina tors, Waxers, Embossers, Slitters, Sheeters, Roll Winders, Pack 
portion of our production facilities for government defense work. aging Machines, Crepers and Tissue Converting Units 


$sT. JOHN 


STAINLESS STEEL PACKINGHOUSE EQUIPMENT 







WRAP PER 
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All Stainless Steel 
Meat Fork 


This all-welded shovel is ideal for the sausage room. 


== All Stainless Steel Meat Shovel | 


A new, completely stainless steel It is built for long life and meets strict government 


inspection requirements. Made with scoop type blade 
as illustrated or with spade type blade. 


meat fork built to rigid stand- 













ards, consists of a 5 tine fork 
with forged head, tubular shaft 
and D handle, all satin finished. 








ST. JOHN & COMPANY 


is equipped to supply your stain- 
less steel equipment needs, 
whether standard items or spe- 
cially fabricated. 






Also available with 4 tines. 
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ST. JOHN & CO. iccg0 er linwis 
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Protected f1QVOr m semove naueascasmes: 


26) a} 
VY; ur Natural Casings 
[\ be your sausage.-- Yes, your sausage will always be fresh and tasty, 
elp 
NY e Looking Good because Armour Natural Casings hold in all the 


* Tasting Good delicious flavor — protect the freshness . . . insure their 


* Selling Well - ' 
appetizing appearance. The large variety 


of uniform sizes and shapes will fit all your needs. 


Casings Division * Chicago 9, Illinois A R M 0 U R 


AND COMPANY 
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Look to Globe Simplify and speed up 
for all tracking your production efficiently 
equipment. and economically, with 
Write or call today. Globe Tracking Equipment 
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Denies OPS Charge on Trimming Pork Cuts 


John Holmes, president of Swift & Company, late this week denied an OPS 
charge that the company willfully violated a regulation in connection with trim- 
ming of fresh pork cuts. He said that a similar charge made by the OPA in 1944 
was dismissed by the Federal District Court after a full trial. “Swift & Company 
is making every human effort to comply scrupulously with all OPS regulations and 
all employes have explicit instructions to this effect,” he said. 

“This charge is based on an impractical regulation. The regulation is imprac- 
tical because the amount of fat on pork loins and pork butts cannot be defined by 
rigid specifications. . . . The fat thicknesses of loins and butts vary, and in trim- 
ming it is impossible to know exactly the thickness of fat over each section unless 
the trimmer has X-ray eyes. It is hard to understand why such a regulation has 
been issued in the first place and why the OPS fails to acknowledge that it should 
be applied in a practical way.” 

Holmes, the American Meat Institute (see story on page 14), and many others, 
have pointed out that besides the impracticality of the regulation, wholesale pork 
loins and pork butts are selling well below OPS ceilings, and both are in plentiful 
supply in a highly competitive market so that there is no question of buyers being 
forced to take any loins or butts they do not want. 


Meat Industry Must Pay Some Inspection Costs 


The Department of Agriculture, Bureau of Animal Industry, has issued in- 
structions for assessing meat packers and processors $600,000 or more between now 
and June 30 for meat inspection services. The Appropriation Bill, passed last fall, 
permits the MID to collect fees from the meat industry to make up a deficiency in 
appropriated funds. Last year the USDA requested $13,400,000 for federal meat 
inspection but Congress appropriated only $12,800,000 and stipulated that the meat 
industry was to be assessed for any costs in excess. 

It is understood that MID will not assess packers for any cost of meat inspection 
if they do not add new departments or new shifts requiring more inspection services. 
Also, plants coming under federal inspection for the first time will be given inspection 
paid for by the government. In the fiscal year ending June 30, 1952, appropriated 


funds are expected to cover approximately 95 per cent of the total cost of federal 
inspection services. 


File Construction Applications Early 


Food processors and wholesale food distributors should file applications for 
controlled construction materials at least 90 days before the first day of the calendar 
quarter in which construction is to begin, the Production and Marketing Administra- 
tion, USDA, has announced. This should insure that allotments are made in time 
for applicants to place orders. The Department of Agriculture also emphasized that 
application should be made only for construction projects which cannot be self- 
authorized and self-certified under regulations of the National Production Authority 
and that it should be filed with the state or insular PMA office in the area where the 
construction is to be performed. The USDA has been delegated by the National 
Production Authority to act as claimant agency for the meat packing industry. 

In filling out Form CMP-4C to apply for construction allotments, a complete 
detailed answer to all parts of the form should be furnished. If a claim is made that 
the expanded facilities are necessary for the filling of armed forces orders, a letter 
to this effect should be obtained from the Quartermaster. 


Associations Ask for Hide Decontrol 


Several industry associations, including National Independent Meat Packers 
Association, Western States Meat Packers Association, National Renderers Associa- 
tion and National Hide Association, are actively seeking elimination of allocation 
and export controls on hides and skins. These groups contend that export controls 
are responsible for depressed prices in the hide and skin market. They have asked 
Secretary of Commerce Charles Sawyer to call a meeting January 29 to discuss hide 
and skin controls. 





Researchers find proper processing 


Techniques best insurance against 


SAUSAGE DISCOLORATION 


LAGUED from time to time with 

sausage discoloration problems, 

sausage kitchen management often 
is at a loss as to solutions. Besides the 
economic loss represented by discolora- 
tion, the loss of consumer confidence 
may be far more serious. Most dis- 
coloration outbreaks become apparent 
at the consumer level. 

In its recent bulletin No. 13, “Sau- 
sage Discolorations of Bacterial Ori- 
gin,” the American Meat Institute 
Foundation reviews the findings made 
through extended studies by its division 
of bacteriology. Written by Dr. C. F. 
Niven, jr., chief, division of bacteriol- 
ogy, the booklet outlines a preventive 
program designed to get at the root 
causes of sausage discoloration. Proce- 
dures are given to eliminate the occur- 
rence of any of the three bacterial dis- 
colorations. 

The forepart of the bulletin describes 
the various types of discoloration. The 
first is surface discoloration, which re- 
sults from contamination of the product 
after heat processing and the accom- 
panying inadequate holding tempera- 
ture that encourages bacterial growth. 
This type of discoloration is charac- 
terized by a creamy material that can 
be scraped free from the sausage sur- 
face. The discoloration is confined to 


2 
en de 


the surface, seldom penetrating more 
than an eighth of an inch. 

Green core discoloration is the sec- 
ond type. As the name implies, green 
cores appear in the center of the sau- 
sage. They vary in diameter from the 
size of a nickel to the whole core of 
the product. Green cores are caused by 
faulty meat processing. While surface 
greening is sometimes detected at the 
plant, green cores are not. The condi- 
tion will show up several hours after 
product is sliced. 

Green rings, the third type of dis- 
coloration, are found at various depths 
beneath the sausage surface. They 
vary in thickness within the product 
and result from a high bacteria count 
in the sausage mix prior to heat proc- 
essing. While this discoloration gen- 
erally does not appear until after prod- 
uct is cut, it will take place in spite 
of proper heat processing and adequate 
refrigeration. Since the bacteria was 
present in the raw material mix, it 
needs only exposure to air when cut 
to bring about its undesirable develop- 
ment. 

The AMIF bulletin outlines preven- 
tive steps for each type of discolora- 
tion. To eliminate a surface greening 
sausage makers are advised to: 

1) Keep all plant equipment thor- 
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Dr. Niven and Dr. H. R. Kraybill, director of AMIF, study results of field work conducted in 
actual plant investigation into sausage discoloration problems. 
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oughly clean when not used. Cleaning 
should be done with steam and hot 
water and/or a disinfectant. However, 
after surface greening occurs, the en- 
tire plant should be cleaned as a unit 
within one day. 

2) Train employes in good sanitary 
practice. Workers should handle the 
processed product as little as possible. 
Emphasis should be placed on washing 
of hands, especially after fresh meats 
are handled. Fresh meats are frequent- 
ly the source of contaminating bac- 
teria. Working clothes also can be car- 
riers of bacteria and should be changed 
frequently. 

3) Maintain a dry surface on the 
sausage. Discourage practices that in- 
duce sweating. Surface greening will 
not occur without surface moisture. 

4) Maintain the lowest practical tem- 
perature in the sausage cooler. It has 
been established that the discoloring 
bacteria will grow even at 38°F., al- 
though rate of growth is slow. 

5) Do not allow returned spoiled sau- 
sage to be handled by employes in the 
kitchen. Do not put product into the 
sausage cooler. Even though the prod- 
uct may be trimmed free of the visible 
discoloration it has, nonetheless, a high 
bacteria count and will contaminate 
other sound product. 

6) Under no circumstances is it wise 
to reprocess returned, out-of-condition 
sausage. Even though the surface green- 
ing bacteria may be killed in processing, 
the handling of the discolored product 
will re-infect equipment and employe’s 
hands and clothing. It is even recom- 
mended that a separate delivery truck 
be used to pick up discolored product 
and then be thoroughly washed. 

7) Use caution in producing beyond 
plant capacity. Too much sausage on 
trees may result in a poor smoke, in- 
adequate cook, and inefficient drying of 
the product after processing. In gen- 
eral, it has been observed that surface 
greening takes place in houses that give 
a light smoke. 

To eliminate the occurrence of green 
cores the following steps are recom- 
mended: 

1) Practice good sanitation in pre- 
paring the sausage mix in order to 
keep the load of greening bacteria to 
a minimum. The source of green cor- 
ing, although not exactly known, is 
found in the product itself. The dis- 
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At left: L. G. Buettner, bacteriologist, scrapes 
green core bacteria from sample of sliced, 
pressed ham received by AMIF from a packer. 


Lower left: Dr. C. F. Niven, jr., head bacter- 
iologist, examines culture under microscope to 
determine species of bacteria and the count. 










Below: Buettner and Dr. Niven examine samples 
of cultured bacteria obtained in sausage dis- 


coloration investigation. 
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sing, colored portion is at the center of the tures may be necessary. Carefully check 1) Streamline the sausage manufac- 
oduct product and not present at the surface the equipment in order to eliminate turing process as much as_ possible 
oye’s where the heat of processing has killed the possibility of pockets where inade- without the impairment of adequate 
com- the bacteria; consequently any practice quate heating might take place. curing. 
truck which encourages the growth of bac- Dr. Niven states that without excep- 2) Avoid long holding periods of sau- 
oduct teria should be avoided. tion green coring results from under sage mix or any of the meat ingredients 
2) Do not re-process out of condition processing and is experienced with the at temperatures above 40°F. 
yond sausage. Calculations have shown that larger sausage products whose centers 3) Avoid the use of any meats in the 
fe on one pound of green core contaminated do not reach the required thermal tem- sausage mix that are of doubtful qual- 
», in- bologna remixed with 100 lbs. of fresh perature. ity. 
ig of mix had a baeterial count of 50,000,000 4) Refrigerate the finished sausage 4) Keep alert for any faulty pieces 
gen- per oz. Remixing off-conditioned prod- adequately in order to prevent or re- of equipment (such as the stuffer) that 
rface uct only intensifies the difficulty of tard the growth of greening bacteria may introduce very large numbers of 
give eliminating the causative bacteria. (Dr. which might have survived inside of bacteria into the sausage mix. 

Niven points out that taste or smell of the sausage. 5) Practice good sanitation in the 
rreen the product has no bearing on the 5) Avoid long holding periods of the handling of meat ingredients and the 
com- question. The core can be trimmed free, finished sausage, either in the plant sausage mix. ne 

but will reappear in two to three hours. or in retail outlets. The steps outlined will eliminate the 
pre- after slicing. Chemically the sausage Although the cause of green rings is causatives of the various greening 
r to may be sound, but it will not sell.) largely eliminated through the stream- problems. However, not only must man- 
ia to 3) Make certain that all sausage lining of the modern sausage processing agement be aware of what these steps 
cor- reaches a core temperature of at least operation, the following suggestions are are, but it must see that they are be- 
1, is 150°F. If green cores continue to per- a good insurance against their possible ing followed within the kitchen. Lip 
dis- sist, even higher processing tempera- occurrence: service will not prevent greening. 
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Wilson Earns $1.79 Share Compared to 
$1.59 in 1950; Dollar Sales Also Up 


ILSON & CO., INC., reported net 

earnings of $4,746,228 for the fis- 
cal year ended October 27, 1951, 
eompared with $4,337,038 in 1950. 
After paying dividends of $4.25 per 
share on the preferred stock, the bal- 
ance of net earnings amounted to $1.79 
per share on the common stock. Hold- 
ers of common stock were paid $1.00 
per share. Last year net earnings were 
$1.59 per share. 

The company established a new rec- 
ord in dollar sales at $823,556,802. This 
was an increase of 
16 per cent over 
sales of $708,777,- 
211 for the preced- 
ing year. The pres- 
ident’s report to 
stockholders stated 
that the greater 
part of the in- 
crease was due to 
increased selling 
prices inasmuch as 
the over-all volume 
of sales, in terms 
of pounds and 
other quantities, 
was approximately 
the same as in the year previously. 

Working capital at the close of the 
fiscal year 1951 amounted to $49,574,- 
558 compared with $49,581,074 at the 
close of 1950. Higher costs of livestock, 
materials, supplies, wages and other 
operating expenses made it necessary 
for the company to invest more dollars 
in inventories in order to carry on nor- 
mal business. These added require- 
ments were met by increased borrow- 
ings from banks. 

During the year the company’s mort- 
gage indebtedness was reduced $929,- 
000 and 5,000 shares of the $4.25 pre- 
ferred stock were retired, both reduc- 
tions in accordance with sinking fund 
provisions, 

The report noted that at Kansas City, 
Kans. a beef plant acquired a year ago 
and an adjoining pork plant which was 
under construction were flooded on 
July 13, 1951. Construction problems 
and the flood delayed the completion of 
the new pork plant but it is now in 
full operation. Fortunately, operations 
were being conducted on a reduced 
basis at the time of the flood. Losses 
of inventories and damage to property 
would have been much greater if Wil- 
son had not disposed of its old plant 
in December 1950. Flood damage and 
loss on the sale of the old Kansas City 
plant were reported at $1,034,879 net 
after taxes. 

President Edward Foss Wilson dis- 
cussed briefly the effect of controls on 
meat packing operations. 

“Meat production and distribution 
was disrupted by price controls during 
the year, especially in the case of cattle 
and beef. Fortunately, however, plans 





E. F. WILSON 
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already under way for increased meat 
production have only been confused 
and delayed, but not yet thwarted. 
Total meat production will be larger 
in 1952 than last year. Substantial 
increases are expected in beef, veal, 
lamb and mutton, and liberal supplies 
of pork will continue. 

“Our experience with price controls 
in 1951 demonstrated that increased 
production is the only way that higher 
meat prices can be avoided when na- 
tional employment and incomes are 
increasing. Financial losses to meat 
processors and distributors who com- 
ply with the regulations are inevitable 
when prices are fixed by controls at 
levels below free-market prices. Sooner 
or later controls also discourage pro- 
duction, which results in less meat 
for consumers than would be available 
under free-markets. 

“Farmers and ranchers have done a 
remarkable job in more efficient pro- 
duction of feed and meat animals, in 
orderly marketing and in producing 
what the consumer wants as reflected 
through free-market prices. It is to be 
hoped that the economic system of 





OPS Charges Some Packers 
Are Leaving Excess 
Fat on Certain Pork Cuts 


The OPS regional director in Chi- 
eago alleged this week that certain 
meat packers have “bilked” customers 
out of more than $1,000,000 in the 
Chicago area by leaving too much fat 
on pork cuts. Michael Howlett, the 
director, told a news conference that 
he intended to file complaints against 
19 packers in federal district court, 
charging violation of OPS regulations. 

Replying to the charge, the Ameri- 
can Meat Institute issued the following 
statement: 

“Each hog is an individual animal 
and packers buy them as they come to 
market. Some, naturally, have more 
fat on them than others. If the OPS 
experts can find a way to put the same 
depth of fat on each hog, they can do 
what nature can’t. 

“We went through a fat fiasco dur- 
ing OPA days and pointed out that 
pork loins naturally have depressions 
in the flesh here and there and that, 
consequently, fat thickness may be 
greater or less at one point on a loin 
than at other points. Moreover, there 
are quantities of lean loins and heavy 
loins on the market and the consumer 
can get what he prefers. So can the 
retailer. Some people like fat meat, 
some like it lean. They should be able 
to get what they want.” 

As a matter of record, in recent 
weeks practically all pork cuts have 
been selling well below OPS ceiling 
prices. 


incentives and enterprise, which has 
stimulated this progress, may soon be 
fully restored so that we may enjoy 
to the fullest the great potential for 
more and better meat-food products in 
the future.” 

The consolidated statement of in- 
come and retained earnings for the 52 
weeks ended October 27, 1951, of Wil- 
son & Co., Inc., and its domestic and 
foreign subsidiaries, follows. 


Net sales and operating 


SIPING vncccstsi ceans $823,556,802 
Dividends and interest on 

securities and miscel- 

laneous other income... 335,681 


$823 892,483 
Less: 
Cost of goods sold, in- 
cluding provision for 
replacement of ‘‘last- 
in, first-out’’ inven- 
tories but excluding 
items below ......... $746,687 ,316 
Selling, general and ad- 
ministrative expenses 
Contributions to em- 
Ployes’ retirement 
SE. cccaenscceseaces 
Depreciation .......... 
Tuxes (other than on 
..., rw 
Interest and amortiza- 
tion of debt discount 
and expense on First 
Mortgage 3% Bonds.. 
Other interest ........ 
Minority interest in net 
income of subsidiaries 
Provision for taxes on 
income— 
Federal income 
tax ...$2,900,000 
Foreign income 
taxes ...$692,227 


55,996,328 
1,370,926 
3,314,359 
6,211,790 


383.603 
1,534,106 


55,600 


3,592,227 819,146,255 


$ 4,746,228 





Mab MHOTND 56s siciicaces 
Earnings retained at Oc- 
tober 28, 1000.....ccecece 
Excess of recorded value 
over cost of preferred 
stock retired .......... 


48,006,650 


22,238 


$ 52,775,116 
Deduct: 
Dividends paid in cash— 
On $4.25 preferred 
stock ($4.25 per 
shure) 
On common stock 
($1.00 per share). 
Extraordinary losses and 
expenses resulting 
from sale of old Kan- 
sas City plant in De- 
cember 1950 ($1,055,- 
817) and from Kansas 
flood ($956.842), less 
applicable reduction in 
federal income tax 
($977,780) 


Earnings retained and 
used in the business at 
October 27, 1951....... 


949,229 
2,116,427 


1,034,879 4,100,535 


feet eeeeee 





$ 48.674,581 





Yellow Oleo Legislation 
Sought In New York State 


Removal of New York State’s ban 
on yellow oleomargarine is sought by 
a bill introduced in the state legisla- 
ture to carry out a recommendation by 
Governor Dewey. Similar to proposals 
unsuccessfully offered at many previous 
sessions, the bill is expected to face 
continued strong opposition from legis- 
lators representing rural areas. 

It would legalize the manufacture 
and sale of yellow oleo and would allow 
the use of such margarine in public 
eating places provided a sign reading 
“Oleomargarine Used Here” was dis- 
played prominently and provided each 
serving was in triangular form or ac- 
companied by a label identifying it as 
margarine. The measure would impose 
no tax either on individual packages 
sold in stores or on restaurants using 
margarine, as proposed last year. 
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New indicating instrument allows 
quick check on all heat and chill proc- 


essing through centralized system. 





HE controlling factor governing 

production of heat-processed 

meats is internal temperature. To 
be properly processed, the meats should 
reach an internal temperature of about 
150° F. 

This, it is generally agreed, is a 
thermal temperature that will assure a 
sound product. Many houses go beyond 
this range in attaining a product they 
desire. One midwestern packer, for ex- 
ample, brings the internal temperature 
of its canned ham to 176° F. However, 
to go beyond the desired temperature is 
not economical as higher ranges result 
in greater shrink. While the fat of the 
meat will not shrink out greatly under 
average processing temperatures, the 
moisture will. 

This knowledge is basic to the meat 
industry, if for no other reason than the 
MID requirement that internal tempera- 
tures of 137° F. be reached to inhibit 
trichinosis and 150° F. for pasteurized- 
type products such as canned ham. (It 
is understood, of course, that the 
trichinosis temperature is generally ex- 
ceeded in virtually every type of proc- 
essed sausage.) 

The prevailing practice of determin- 
ing the internal temperature centers 
around a temperature and time rela- 
tionship. Properly instrumented proc- 
essing units, such as air conditioned 
smokehouses, hold a constant tempera- 
ture that has permitted a working cor- 
relation between house temperatures 
and product. The higher the house tem- 


Take Guessing Out of Heat Control 


perature, the higher the internal prod- 
uct temperature. The relationship be- 
tween house and product temperature 
forms the basis on which processing 
times are calculated. This relationship 
is similar for other processing units 
such as vats and Jourdan cookers. Ex- 
perience has established a time-tem- 
perature formula which generally is 
checked at the end of the cycle with a 
processing thermometer. 

Recent refinements in instrumenta- 
tion permit the determination of the 
exact internal temperature of the prod- 
uct at any time during processing with- 
out handling the product or removing 
it from the processing unit. The media 
of heating, be it steam, water or air, 
does not affect the ability of the instru- 
ment to give a correct internal tem- 
perature reading. Any number of proc- 
essing units such as smokehouses, cook- 
ing vats, Jourdan cookers, etc., can be 
instrumented for a rapid sequence 
reading. 

The new indicating device, known as 
the Tipper Internal Temperature Indi- 
cator, was developed by M. J. G. Tip- 
per, Sacramento, Cal., through extended 
tests at the Made Rite Sausage Co., 
Sacramento, Cal. 

When the value of the instrument 
had been established through initial ex- 
periments, the kitchen’s management 
equipped its entire processing setup 
with the internal temperature indica- 
tor. 

Not only does the unit permit exact 


The National Provisioner—January 19, 1952 








Employe above inserts resistance bulb probe into centrally lo- 
cated meat loaf mold in processing unit. Tubing passes through 
door jamb to outlet box. By simply flipping a switch, Fred Kaelin 
(wearing hat), plant superintendent, can check internal tempera- 
ture on a number of operations at any time during the processing 
cycle. Thores Johnson, general manager, records latest readings. 


degree control, but it permits plotting 
of the internal degree curve in relation 
to processing temperatures. While ex- 
act figures are not available, the unit 
has reportedly reduced shrinkage. At 
the same time, all product is processed 
to the correct internal temperature to 
safeguard against spoilage. Plotting 
internal temperatures will, it is said, 
permit management to determine the 
relationship between shrinkage and 
temperatures. Given sufficient house 
capacity, the data might indicate the 
desirability of attaining a specified in- 
ternal temperature at a lower house 
temperature. 

Work done at the Made Rite kitchens 
established a definite correlation be- 
tween smokehouse temperatures and 
shrink. The higher the smokehouse 
temperature, the greater the shrink. 
Of course, the higher temperature re- 
quires a shorter processing time, how- 
ever, in view of the value of meat prod- 
ucts it might be more economical to 
expend an extra hour of processing 
time if it would lower shrink by half a 
per cent. 

A sausage kitchen is normally not too 
concerned with its chilling operation. 
Yet, correct chilling is important. 


Proper chilling reduces shrink, firms the 
product and, most importantly, safe- 
guards its quality. The new internal 
temperature indicator uncovered some 
interesting facts at the Made Rite 
Meat loaf, whose processing 
(Continued on page 31) 


kitchen. 
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Here’s How Cudahy Double Tested 
Pork Casings Boost Your Profits... 


LESS CASING-BREAKING means minimum 
work stoppages, inspection costs, rejects... 
lower stuffing costs. To withstand stuffing 
pressures without breaking, guaranteed- 
strong Cudahy Pork Casings are rigidly 
tested for strength, 


BETTER-LOOKING SAUSAGES increase sales. 
Always uniform in size, Cudahy Pork Cas- 
ings assure smooth, well-filled sausages of 
uniform weight, neither over- nor under- 
stuffed. Nothing increases sales like this 
plump, appetizing appearance. Capture 
the evenly-smoked flavor and sealed-in 
juiciness natural casings afford —switch 
to Cudahy. 


TALK TO YOUR CUDAHY CASING EXPERT... 
he’ll gladly demonstrate the difference. 
For your needs there are 79 different kinds 
of pork, sheep and beef casings . . . and 
many Cudahy Branches. So write, wire or 
phone today! 


THE CUDAHY PACKING CO., OMAHA, NEBR. 
Prod and Distrib of Beef and Pork Casings 
Prod and imp s of Sheep Casings 
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|sales in dollars increased 13 per cent 
| from 








Tobin Sales Rise | 
But Net Declines | 


OBIN PACKING CO. reported) 

earnings, after taxes, of $993,419 
for the year ended October 27, 1951, 
compared with $1,156,010 in the pre- 
vious year. Earnings on common stock, 
after preferred dividends, were 98c per 
share compared to $1.18 in 1950. While 


1950, total 
creased 3 per cent. 
In the 1951 year, 
sales amounted to 
$122,497,669 
against $108,038,- 
229 in 1950. Ton- 
nage for the two 
periods was 306,- 
243,132 lbs. and 
315,838,613 Ibs. in 
1950. The decline 
in tonnage resulted 
entirely from a 21 
per cent decrease 
at the company’s 
Estherville, Ia. 
beef plant, caused 
by OPS restrictions, according to the 
report to stockholders by F. M. Tobin, 
president. “Although the net income 
which represented .8 per cent of the 
sales dollar was too low, we feel that it 
was as good as could be expected under 
the conditions that existed,” he stated. 

“Adequate profits are imperative in 
the successful conduct of any business. 
Our net profit on sales should be from 
2 to 3 per cent, rather than the .8 per | 
cent we were able to make during the | 
year just ended. Because of higher 
livestock and meat prices more capital 
is required to operate a meat packing 
business than ever before. More work- 
ing capital is needed to carry inven- 
tories and receivables. Plant and equip- 
ment replacements require increased 
capital. Such funds must come from 
profits. Adequate profits are required 
to provide funds for debt retirement, 
as well as the payment of reasonable 
dividends. Profitable operations are 
also important to the welfare and se- 
curity of employes.” 

The report pointed out that profits 
of the Tobin Packing Co. before taxes 
for 30 weeks to June 1, 1951, were 
ahead of the same period in 1950, but 
that the company lost money in July 
and August, as shown in the tabulation: 


Profit or loss* 


sales tonnage de- 





F, M. TOBIN 





before taxes 1951 1950 1949 | 
June $ 41,566 $ 41,647 $ 185,125 
July 93,486 301,149 448,725 | 
August 11,895 256,455 404,163 | 
$63,815 $599,251 $1,038,013 | 

*Loss indicated by italics. } 
“During that period our normal 


profit margins on many products were | 
wiped out and on others the losses | 
were so severe that it was necessary | 
to discontinue producing these prod- 
ucts,” Tobin explained. “At this time, 
with plentiful livestock supplies and 
because of the seasonal trend, meat 
products are selling below ceiling 
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SOAK your wire-haired 
hogs in an Oakite scalding so- 


lution, results like 


these: 


and get 


Production stepped up from 170 
to 233 hogs an hour. 


Only 7 out of 647 hogs retained 
for further shaving. 


Potent Oakite solution quickly 
softens bristles, helps make 
hair removal quicker, more 
thorough. Carcasses come out 
clean, free of scurf, easy to 
handle. 


Other advantages, too: No dam- 
age to hides. Less drag-out of 
solution. No insoluble deposits 
on equipment. Scalders stay 
clean. Economical. Average 
solution uses only 4 to 8 pounds 
of Oakite compound to 1000 
gallons of water. 


See for yourself: Ask your local 
Oakite Technical Service Rep- 
resentative. He’ll work out a 
formula to fit your facilities, 
your water supply, type of hog 
you're processing. Call him to- 
day, or write Oakite Products, 
Inc., 20A Thames St., New 
York 6, N. Y. 
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prices. We are now operating in a 
free economy and this condition should 
continue for several months. It is clear- 
ly demonstrated that the law of supply 
and demand is the best regulator of 
prices.” 

On October 27, 1951, the company's 
working capital amounted to $5,980,030 
compared with $6,083,973 at the close 
of the previous year. The ratio of cur- 
rent assets to current liabilities at the 
end of the fiscal year 1951 was 2.06 
to 1. The comparable ratio at the end 
of the previous fiscal year was 2.48 to 1. 

The construction program at the 
company’s Albany plant is expected to 
be completed in the summer of 1952. 
A report on operations also revealed 
that on February 19, 1951 the com- 
pany issued 9,573 shares of its common 
stock at $9 per share in part payment 
for a four-story brick warehouse build- 
ing at Fort Dodge, Ia., containing ap- 
proximately 78,000 sq. ft. of floor area 
with elevators, coolers, garages and 
railroad siding. This property was 
capitalized for its acquisition cost of 
$101,436. 

The consolidated statement of earn- 
ings, Tobin Packing Co., Inc., and 
wholly-owned subsidiary companies for 
the year ended October 27, 1951, fol- 
lows. 
aay $122,497,669.44 


Other Income 
Prior Years’ Federal Income and 


Excess Profits Tax Adjustments 33,613.47 

Redaction of Allowance for Collec- 
thom Losses ..ccccccccccccccces 32,819.16 
Miscellaneous .........seeeeeeees 168,845.03 
235,277.66 


122,732,947.10 


8 
Manufacturing Costs, Packing, 
Shipping, Delivery, Selling and 
Administrative Expense 
Livestock, Meats, Ingredients 
and Other Merchandise...... 101,285 ,482.84 
Salaries, Wages, Other Compen- 
sation and Social Security 


12,021,252.80 


CEERUIONS 2. cc ccccccccccccce 216,817.73 
Provision for Depreciation..... 587.718.27 
Other Supplies and Expenses... 6,356,581.72 

120,467 853.36 
Other Deductions 
BOGENNES covcccecenseccessccsos 306,025.48 
Non-Operating Real Estate Ex- 

penses, Less Rent Income... 10,113.00 

Miscellaneous ........seeeeeee: 18,836.68 
334,975.16 

Provision for Federal Income 
FZOMSB ccccccceccccesccccscccce 936,700.00 





121,739,528.52 
NET EARNINGS FOR THE 
YEAR 











dadsedddavencae’ cos 993,418.58 

Earnings Retained for Use in the 
Business at Beginning of Year... 5,996,943.37 
6,990,361.95 

Deduct Dividends Paid 
Preferred ($7.00 Per Share)...... 158,879.00 
Common ($.60 Per Share)........ 509,627.85 
668 506.85 
EARNINGS RETAINED FOR - 

USE IN THE BUSINESS 

AT END OF YEAR........ $ 6,321,855.10 


Hygrade Sales, Net Up 
Hygrade Food Products Corp. and 
subsidiaries reported a net profit for 
the year ended October 27, 1951, of 
$752,418, or $3.16 a share, compared 
with $61,046 or 26c a share in the pre- 
ceding fiscal year. Net sales in 1951 
were $142,780,741, against $105,371,193. 
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Ground Meat Law for 
Michigan Being Drafted 


Legislation is being prepared to pre- 
sent to this year’s session of the Michi- 
gan state legislature which would have 
the effect of bringing all ground meat 
processed for retail sales under the 
same high standards required of sau- 
sage. It would give the state control 
over hamburger, chili con carne and 
meat loaf. 

According to Miles A. Nelson, mar- 
keting and enforcement chief of the 
state Department of Agriculture, proc- 
essors and wholesalers of ground meat 
are behind the proposals, although 
there is still some difference of opinion 
on the basis for deciding quality. 


Specialty Steaks Put Under 
Processed Beef Order 


In Amendment 1 to SR 61 to the 
GCPR, effective January 19, 1952, OPS 
has placed specialty steaks under the 
processed beef regulation. These prod- 
ucts have been under the GCPR. The 
Amendment changes follow: 

1) It allows the addition of increased 
raw material costs to specialty steaks; 
2) It gives a more liberal option in 
selecting the base period; 3) It relaxes 
the reporting requirements by permit- 
ting monthly samples instead of com- 
plete reports, and 4) It gives proces- 
sors buying from hotel suppliers and 
combination distributors a pass through 
for increased costs up to 75c per cwt. 








‘Our Pork Sausage Sales, 
ff Cal YY ; 
nto Sizzle!... 


Bega 


... When we added ZEST!” 


—Says Leading National Packer 


The simple addition of wonder-working 
ZEST—Staley’s Monosodium Glutamate 
—brought about a substantial increase in 
pork sausage sales for this major national 
packer. ZEST is doing the same thing for 
packers all over the country because it 
magnifies the flavor and taste appeal already 
present in meats. All meats taste better . . . 


sell better when you use ZEST! 


ZEST is simple to use. 
Just add to your cutter 
with your spice and sea- 
sonings—and see the differ- 


ence im flavor! finished product. 


Send TODAY for full details about ZEST 





Staley's M Ab Giles. ate, 
A. E. STALEY MFG. CO., Decatur, Ill. 





ry 19, 1952 


ZEST is economical. For 
most sausage products 
you add only 3 oz. of 


ZEST to every 100 Ibs. of 










Make this Simple Test 


Make up two patties of pork sau- 
sage. Add \ tsp. of ZE to one 
petty. Fry both patties as usual. 
aste the ordinary patty ... then 
taste the ZEST patty. See for 
yourself what a world of flavor 
difference ZEST makes! 











Don’t just add ZEST to your 
product—add it to your Sales 
Story as well! ZEST users had 
the greatest success with it when 
they told the trade about it! They 
did sampling, they let butchers 
and consumers taste the differ- 
ence ZEST makes. Then they 
bought ...and kept on buying! 


STALEY 








Research Pioneers in Products from 
CORN and SOY BEANS 
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Holmes Blasts Controls as 
Harmful Influence on Economy 


RICE controls in the livestock and 
meat industry were termed a 
“major business problem” by 

John Holmes, president of Swift & 
Company, in his address to sharehold- 
ers at their sixty-seventh annual meet- 
ing on Thursday. 

“At the present time prices, particu- 
larly pork prices, are lower because 
more meat is avail- 
able,” Holmes de- 
clared. “More live- 
stock is coming to 
market as it al- 
ways does during 
this season of the 
year. As a conse- 
quence, we have 
not been so great- 
ly harassed by 
price ceilings. 
However, arbitrary 
government price 
controls are still 
for us an impor- 
tant fact of life. 

“Our experience during the hectic 
days of OPA and during much of 1951 
with OPS clearly demonstrates one 
thing. The greatest benefits of price 
control go to unscrupulous violators 
who cash in on the black market. The 
livestock producer gets confused and 
discouraged; the consumer gets little, 
or at best temporary, price relief; the 
law-abiding meat packer suffers a 
profit squeeze, loses volume, and is un- 
able to carry on his business efficiently; 
distribution patterns are upset; em- 
ployes of established packers lose earn- 
ings through lay-offs. 

“There are many disadvantages in 
attempting to stabilize prices by estab- 
lishing price ceilings,” Holmes warned. 
“This kind of stabilization doesn’t pro- 
duce more meat. Nor does it move meat 
into markets where it is needed. It 
doesn’t even guarantee that consumers 
can buy meat at ceiling prices. 

“Price controls reduce the flexibility 
of our productive system. An economy 
made rigid by fixed price ceilings can- 
not adjust itself to the changes that 
are constantly taking place, or which 
ought to take place, in a progressive 
nation. New discoveries, new ways of 
doing things, new uses for old products, 
new consumer demands—these are the 
essence of a rising standard of living. 
Price changes are not only the signals 
that call these developments to our at- 
tention. They are the incentives that 
prompt us to take advantage of them, 
as producers and as consumers. To 
freeze prices is to blot out these signals 
and to destroy these incentives. 

“Experience has shown that, year in 
and year out, people spend about the 
same proportion of their income for 
meat. In free markets the amount of 
money in the hands of consumers and 
the amount of meat in the nation’s 
meat cases determine meat prices. The 





JOHN HOLMES 


issuance of price regulations cannot 
change this economic fact. .. . 

“The current demand for meat, while 
still strong, has been partially checked 
by various indirect controls on our 
money supply, such as credit controls, 
taxes, etc. Recent price declines can’t 
be attributed to any beneficent efforts 
of OPS. In this connection, it is well to 
remember that OPS merely sets price 
ceilings and does not determine actual 
prices. 

“While lower prices have eased the 
situation temporarily, we are still ex- 
periencing many of the disadvantages 
of price contro] regulations. In an effort 
to enforce certain ceilings, the OPS has 
issued orders which prevent efficient 
operations. And these remain in effect 
even when prices are below ceilings. 

“As one example, OPS regulations 
specify uniform methods of making 
various beef cuts. By ignoring OPS 
cutting instructions and cutting as the 
customer wishes, an advantage up to a 
cent a pound can be gained over law- 
abiding operators. This cent a pound 
may seem small. But remember—our 
net profit on meat operations over a 
period of years has averaged only a 
fraction of a cent per pound.” 

The Swift president reviewed the 
complex controls as they have affected 
the beef business. Cattle slaughter in 
some weeks, he reported, was cut to less 
than half that of the previous year. 
Complexity of the regulations made it 
easy for unscrupulous operators to cir- 
cumvent the law. 


Easy Not to Comply 


“These sound like difficult regula- 
tions to live with,“and they are. But 
that is not the point I wish to make. 
I want to emphasize how it is possible 
not to comply, if one is so disposed. 

“An OPS agent could be out in the 
stockyards all day and not be able to 
observe any violations. Even if he were 
suspicious of some meat packer, he 
couldn’t do anything about it right 
away. If he went to the meat packer’s 
books, he would have little to check. He 
would have to wait until the end of the 
month to see how the calculations came 
out. 

“It is clear that it is a long trail be- 
tween the actual] transaction and the 
point where detection is possible. And 
along that trail are many opportunities 
for the violator to cover his tracks. By 
juggling weights, purchases at above- 
compliance prices can be made to ap- 
pear to have been within compliance. 

“Those who pay more for live cattle 
than compliance prices can gain only 
if they sell the beef at higher than ceil- 
ing prices. And there are many ways to 
do this. A simple example, and one most 
difficult to detect, is to show false 
weights on invoices, or to give or re- 
ceive silent side payments, while keep- 
ing the records in order. The latter 


method provides not only black market 
income, but probably also in many 
cases tax-free income. 

“These are but a few of the ways t 
dodge the regulations. These and many 
more have been recognized in official 
documents by both OPA and OPS.” 

“We are greatly concerned with the 
policy of OPS in following the down. 
ward trend of prices with new and 
lower ceiling prices, as was done re. 
cently in the case of hides, glycerine, 
wool, tallow and soap,” Holmes said 
“There were hints of this in the pork 
ceiling order issued last fall, even 
though hog prices were then below 
parity levels. Coming at a time when 
hog producers were planning their 1952 
pig crop, even the suggestion was de. 
pressing. 

“Disrupted, abnormal markets can be 
expected under price controls. Fixed 
ceilings, with no allowance for seasonal 
variations in prices, take away the 
normal incentive for producers to time 
their marketings in a manner that tends 
to even out the flow of meat from 
livestock ranches and farms to con- 
sumers.” 

Just a few weeks ago the U. S. De. 
partment of Agriculture predicted a 9 
per cent reduction in the 1952 spring 
pig crop. 

“T suspect,” Holmes said, “that this 
reflects to a degree at least, the dis. 
couragement brought about by restric- 
tive regulations.” 

The cost of providing OPS with de- 
tailed reports and the clerical and ac- 
counting procedures involved in com- 
puting and recomputing ceiling prices 
amounts to hundreds of thousands of 
dollars to Swift & Company. 

“The tremendous cost, in money and 
manpower, of the price control program 
to business and industry, and to the 
taxpayers is appalling,” the Swift 
president declared. 

“We can’t cure inflation by trying to 
peg prices with ceiling orders,” Holmes 
emphasized. “High prices are not the 
cause of inflation. They are the end 
result. If we do something effective to 
prevent an over-supply of money and 
credit, and some headway has been 
made on this, those unimpeachable fac- 
tors of supply and demand—operating 
in a free market—will take care of 
prices.” 


Emmart Earnings Rise to 
$6.44 Share in 1951 

George W. Cook, president, Emmart 
Packing Co., Louisville, Ky.. re- 
ported recently that the company’s 
sales in 1951 were 25.51 per cent higher 
than in 1950 and that earnings, after 
taxes and depreciation, were equal to 
$6.44 for each share of common stock 
compared to $5.17 a share of common 
in 1950. 

The company has paid dividends 
every year since 1937, Cook said, and 
the dividends have been increased from 
year to year. In 1947 $3.50 per share 
was paid while in 1948 it was increased 
to $4 per share. 
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we lead a 
double lite... 


and it’s all for your benefit. We are both visionary artists and practical 


craftsmen. Such a combination, turned loose on your wrappers will come up 


with results that go places. 


There is ca DANUJELS product to fit your needs, printed in sheets and 
rolls... transparent glassine @ snowdrift glassine @ superkleer trasspor- 
ent glassine @ lard pak @ bacon pak ¢ ham pok grease-proof ® sylvania 
cellophane @ laminated papers @ special “Heat-Seal” papers. 


PREFERRED PACKAGING SERVICE 


SALES OFFICES: Rhinelander, Wisconsin 
Chicago, Illinois . . Philadelphia, Pennsylvania . . Dayton, Ohio 
St. Louis, Missouri . . Dallas, Texas . . Los Angeles, California 













creators . desiqners - multicolor printers 
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QUALITY CONTROL CERTIFIED BY /gurv foons Jvc, FRANKLIN PARK, ILLINOIS 








easy, economical way to make 
good lard stay good longer... 
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FEARN’S ANTIOXIDANT 


your sure guard against rancidity 
- +. complete and ready to use 


... easily and completely soluble in fats 


Put extra-long keeping quality into your lard, edible fats and fatty 
products with easy-to-use, economical Fearn’s Antioxidant. A single 
ounce protects 100 pounds of fat at a cost of only % of a cent 

per pound .. . seals in the original goodness . . . keeps lard fresh, usable, 
salable for a long, long time. And this protection against rancidity 
“carries over’’ into the end product in which your fat is used. Fearn’s 
Antioxidant is simple to use . . . it is stable, easily soluble, complete 

in liquid form ready to use . . . requires only simple mixing into 

melted fats. Fearn’s Antioxidant is sensibly priced, easily used, 


dependable. Let the Fearn man make a test run with you. 


EARL, 


you cam Vinal 
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Every Shipment to You is 
Quality Control Certified 


You can depend on Fearn’s Anti- 
oxidant, just as you can depend on 
all Fearn products. Before your 
order is shipped it must meet with 
every one of Fearn’s many strict 
quality requirements. A coded 
Fearn Quality Control certificate 
is placed on its container as a sure 
guarantee of quality. Fearn’s Anti- 
oxidant meets all requirements for 
use in Federally Inspected Estab- 
lishments. 
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Morrell Announces Plans to 
Build Sewage Treatment Plant 


Plans to construct a sewage treat- 
ment plant on its own property have 
been announced by John Morrell & Co., 
Ottumwa, Ia. The treatment plant will 
be located on property south and east 
of the plant proper and well removed 
from residential areas. 

G. M. Foster, president, who made 
the announcement, said that the con- 
struction of a sewage treatment plant 
had been under active consideration for 
some time and that plans and specifi- 
cations and other preliminary work 
would get under way shortly. All 
plans and specifications will be sub- 
mitted to the State Department of 
Health for approval. The Morrell firm 
has retained Robert J. Ellison, a St. 
Paul, Minn., engineer with considerable 
experience in the field. He will work 
under the direction of R. W. Ransom, 
superintendent of technical operations. 

The decision to proceed on the con- 
struction of a sewage treatment plant 
for the wastes emanating from the 
Morrell plant was based on findings 
of Dr. C. E. Gross, director of the 
chemical and research laboratories. 

Had the Morrell firm not made the 
decision to build its own plant the city 
would be faced with the problem of 
building a much larger plant than is 
now necessary. Morrell officials say it 
is too early to say when construction 
work will begin and impossible to es- 
timate the total cost of the treatment 
plant at this time. 


Hammond, Standish and CIO 
Local Extend Contract for 90 Days 


Hammond, Standish & Co., Detroit, 
and its employes have agreed to extend 
their unique “profits-or-no-pay” con- 
tract for 90 days. Under this arrange- 
ment, weekly paychecks for the officers 
and employes will depend solely on the 
company’s success in staying away 
from bankruptcy. The plan has been 
in effect since October. 

Ralph R. Goldsmith, attorney for 
Local 190, United Packinghouse Work- 
ers, CIO, reported that payrolls have 
been met regularly each week and 
there are no indications the plan would 
not be a success. The company has 
been able to recall about 260 of its 300 
employes. 

Hammond, Standish was forced to 
shut down last August because of 
heavy debts. A plan to allow the com- 
pany to pay off its debts over a five- 
year period is pending in federal bank- 
ruptey court. 





THE EARLY SETTLER 











The city of El Paso, Tex. starts each 
year with a colorful and spectacular 
Sun Parade. Theme of the seventeenth 
annual event, January 1, 1952, was 
“The Fabulous Southwest.” 

One of the most unusual floats was 
the entry of the Peyton Packing Co. of 
El Paso, containing a 90-ft.-long 
diamond-backed rattlesnake. It was de- 
signed by Charles Chauvet, the com- 
pany’s master mechanic, who billed the 





rattler as an early settler in the South- 
west. The coiled reptile, with its head 
reared 10 ft. in the air, was made to 
scale. A live rattler in El Paso Reptile 
Garden in a city park was the model. 

Every item that went into the con- 
struction of the snake on the float was 


made by hand including the 4,000 
scales, each 8 in. long and 4% in. wide. 
Behind the snake was a 14-ft. barrel 
cactus. So that the sound would be 
realistic, a recording was made of the 
actual rattling of a live rattler. This, 
amplified, was rebroadcast as the float 
moved along the parade route. 


‘Canada Packers Limited Makes 


Several Executive Appointments 
J. S. MeLean, president, Canada 
Packers Limited, has appointed W. R. 
Parliament as manager of the St. Boni- 
face unit, succeeding Joseph Harris 
who resigned. In another change, G. A. 
Schell, formerly plant manager at To- 
ronto, was named assistant to the 
president. W. W. Lasby, formerly To- 
ronto provision manager, has succeeded 
Schell as plant manager at Toronto. 
McLean also announced the appoint- 
ment of L. R. Cameron and R. G. Bar- 
ton as assistant plant managers at the 
St. Boniface plant, in addition to their 
duties of manager of the beef depart- 
ment and sales manager, respectively. 
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THE MEAT TRAIL 
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OF THE WEEK 





& Victor Conquest, vice president, Ar- 
mour and Company, Chicago, and gen- 
eral manager of its research division, 
was one of ten Chicago civilian offi- 
cials who directed technical research 
during World War II who were hon- 
ored this week by the U. S. Army. The 
awards were made in ceremonies at 
Navy Pier. Curtis E. Maier, general 
manager of research for the Continen- 
tal Can Co., was also among the group 
honored. 

Bryan Brothers Packing Co., West 
Point, Miss., is constructing a large 
new refrigerated pork curing room and 
freezer building which will increase 
the production capacity considerably. 
The plant has a processing capacity of 
90 hogs and 22 cattle an hour. 
»>Emmart Packing Co., Louisville, Ky., 
has moved its offices from the plant 
at 1202-1218 Story ave. into a new 
two-story office building next door. 
This gives the plant 14,525 more sq. 
ft. of floor space for plant use. The 
office building was built and equipped 
at a cost of $100,000. 

>Mrs. E. E. Brice, president, Great 
Lakes By-Products Co., Chicago, 
ote recently announced 
the appointment of 
Giles J. Williams 
as general mana- 
ger. Williams has 
served a total of 
18 years in the 
feed and fertilizer 
departments of the 
company. Before 
that he was assist- 
ant manager of the 
by-products de- 
partment, Armour 
and Company, Chi- 
cago. His present 
duties with Great 
Lakes will include control of produc- 
tion at the company’s principal animal 
feed plant at Blue Island, IIl. 
®Among the passengers aboard the 
marooned San Francisco-bound stream- 
liner this week was George H. Elliott, 
owner of G. H. Elliott & Co., Chicago 
hide broker. He was on his way to 


G. WILLIAMS 


San Francisco on business. 

Jean Vernet, formerly manager of 
the Hormel institutional department, 
resigned to become vice president of 
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Several Meetings Scheduled 
In Connection with 
WSMPA Meeting 


The annual convention of the Pacific 
Coast Renderers Association will be 
held at the Biltmore hotel in Los An- 
geles, Friday and Saturday, February 
15 and 16, 1952. The Friday morning 
session of the convention will be de- 
voted to talks on rendering tallow and 
animal feeding materials. On Friday 
afternoon. there will be a tour of one 
of the local soap plants. The Saturday 
morning session will be devoted to 
association business with one or two 
short talks. Saturday evening the an- 
nual banquet and entertainment will 
be held in the Music Room of the Bilt- 
more. 

The renderers’ group has _ invited 
members of Western States Packers 
Association who wish to remain fol- 
lowing their annual meeting to attend 
the Friday sessions and the banquet 
on Saturday. 

The National Hide Association has 
called a regional meeting of their 
members in the West to be held in the 
Biltmore on February 13. Those mem- 
bers will also hold a joint meeting with 
the WSMPA hide committee at 10 a.m. 
that morning. Short talks will be given 
by D. O. Kibbler, president of the Na- 
tional Hide Association, and Milton 
Katzenberg, vice president, New York 
Commodity Exchange. 





the Anderson Hotel Co. Vernet was at 
one time chef of Rector’s Restaurant 
in New York city and also of the 
United Hotel Corporation. For some 
years he was catering manager of the 
Hotel Nicollet, Minneapolis. He was 
with Hormel for 20 years but during 
the last two winters had spent some 
time making a survey for Pan Ameri- 
ean Airways of their chain of large 
hotels in Central and South America. 
®Harvey Morris, proprietor of the 
Morris Livestock Co., Charlotte, N. C., 
has taken over the K & W Packing Co., 
located south of Shelby, N. C. The 
packing plant serves a ten-county area. 
Of modern brick design, it was con- 
structed three years ago. Cooler ca- 
pacity is 250 head of hogs and cattle. 
Carl J. Abell, formerly superintend- 
ent of the Cleveland Provision Co., 
Cleveland, O., and more recently super- 
intendent of the Hughes Provision Co., 
Cleveland, died suddenly on Sunday, 
January 13. Having spent many years 
in the industry, Abell was well known 
by meat packers. 

>A fire which swept through the Land- 
Keller Meat Packing Co., Shawnee, 
Okla., destroyed the building and equip- 
ment in it. Grover Keller, co-owner, 
said that the plant would be rebuilt. 
Ralph Land is also co-owner of the 
company. 

The California Packing Co., Spring- 
field, has completed extensive improve- 
ments at its plant. The office has been 
enlarged and modernized, new refrig- 
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erated lockers have been installed and 
doubled in area. The company dis- 
tributes within a 50-mile radius of 
Springfield. William Masterson recent- 
ly purchased an interest in the com- 
pany. 

»George Calhoun, general manager of 
Merchants Wholesale Meat Products, 
Marquette, Mich., in a year-end state- 
ment recently, warned of “the injurious 
effects of direct controls on meat and 
livestock.” 

> William McCullem, a 101-year-old re- 
tired employe of the Chicago plant of 
Armour and Company, died recently. 
At the time he retired in 1931 he was 
night superintendent. 

»Sam Spicer and Associates have sold 
the Greenville Packing Co.. Greenville, 
Ala., to Cohen E. Stapp. The plant is 
being completely remodeled. The firm, 
to be known as Buco Quick Freeze, 
will provide a complete locker service 
in addition to slaughtering and process- 
ing meat. 

&Thomas J. Ridge, 60, who was in 
charge of sales activities for the Ar- 
mour and Company unit in Pittsburgh, 
Pa., died recently. 

mA recent fire in the smokehouse of 
the H. and H. Provision Co., Newark, 
N. J., caused about $5,000 worth of 
damage. Harry Pulver, owner. said 
almost all of the 2,000 to 2,500 Ibs. of 
meat in the building were destroyed by 
the fire or by water. 
®Louis Sonin, 63, who for a quarter 
century or more slaughtered cattle and 
fowl in Milwaukee, Wis. packing plants 
in accordance with Jewish Orthodox 
requirements, died recently. 

&Erskine C. Curtis, 72, retired cashier 
of Swift & Company, National Stock 
Yards, IIl., died recently. He had re- 
tired in 1948 after 48 years with Swift. 
»H. H. McVey, Kingan & Co., Rich- 
mond, Va., hospitalized since before 
Christmas, has returned to his home, 
much improved in health. 

>B. H. King and H. L. Hackney re- 
cently leased the locker plant in Perry, 
Ga. and converted it into a packing- 
house. The principal items the com- 
pany distributes are fresh pork cuts, 
cured meats and country sausage. 
»Bedford K. Dickerson, 43, claim man- 
ager for Wilson & Co., Kansas City, 
died recently. He had been ill with a 
heart condition. 

>Julian L. Boley, 58, who operated a 
slaughterhouse from 1936 to 1941 in 
Kansas City, died recently. 

»Leroy W. Cornwell, 78, retired owner 
of a meat packing business in Jackson, 
Mich., died recently. He headed the 
Cornwall Beef Co. from 1900 until he 
retired in 1936. The firm had been 
established by his father. 

>Fred Turner, owner of a small pack- 
ing plant at Chandler, Okla., has in- 
augurated a profit sharing plan in the 
business. He said that the first step 
in creating better service is giving his 
employes the best possible working 
conditions. The jnitial move in this 
effort is the plan whereby each em- 


ploye will share in business profits, 
»A new wholesale meat operation, the 
Farmers Meat Market, Inc., opened 
recently in Dallas. Mervin Weil, man- 
ager, said it will cater to hotels and 
restaurants and will distribute a full 
line of smoked meats, sausage, poultry, 
seafood and kosher items. 

Frank C. Bailey, 78, retired depart- 
ment superintendent, Armour and Com. 
pany, Oklahoma City, died recently 
after a long illness. He retired 13 
years ago. 

»W. B. Howell, manager of the Dallas, 
Tex. plant of Swift & Company, was 
named 1952 president of the Dallas 
Agricultural Club. 


Some Consumers Prefer 
Lean Beef, Survey Shows 


A recent preliminary study on con- 
sumer preference regarding cuts of 
beef with different amounts of fat in- 
dicates that some livestock producers 
may be attempting to get more fat on 
their animals than the average house- 
wife desires. 

For the survey, about 75 people liv- 
ing in Columbia, Mo. were selected at 
random from the city directory. They 
were invited to purchase meat from a 
self-service case where two unmarked 
grades were on display at the same 
price. The price was slightly above 
the wholesale level, and both grades of 
meat were marked at the same price. 
All meat was cut and wrapped in cello- 
phane in the same manner. Hence the 
only problem for the housewife was to 


select the cut of meat she most wanted 


for her family. 

Only a limited amount of meat was 
retailed to the people in the test, on 
November 10 and November 17, 1951, 
and at both times the consumers were 
interviewed when they purchased the 
meat. They were later interviewed 
after they had cooked the meat for 
their family. 

It was found that some people did 
not know that meat is graded and that 
the chief criteria used in selecting the 
meat was the appearance of each cut 
in relation to previous experience in 
cooking. Although the better grades 
of meat usually contain more fat, both 
as to finish and marbling, the consumer 
tended to purchase the leaner, lower 
grades of meat despite the fact that 
the meat was sold at the same price. 
Also, consumers tended to make their 
selections from the center of the meat 
case regardless of the grade of meat. 
Some of their remarks made during 
the interviews were difficult to evalu- 
ate. For example, some referred to a 
cut of meat as being “pretty.” 

After making a full-scale study, it 
is hoped to learn more about what re- 
lationship exists between wholesale 
grades and consumer preferences. 

The research work is a cooperative 
project by the departments of home 
economics, animal husbandry and agri- 
cultural economics, University of Mis- 
souri. 
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Wise and efficient use of available stainless 








steel stocks can go a long way to making sure 
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stainless, and these Crucible metallurgists can 
help you select the best available stainless 
grades for your needs. 
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your problem is stainless—call on us, 
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»+.-mo more cracked or burned loaves! 


Specify Advance Ovens and watch your loaf business 


Perfect Loaves 


FASTER! 


with 
ADVANCE 
MEAT OVENS 


i, profits grow. Efficient automatic controls, safety burners, 
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Write for full details—or a trial mold 


THE GLOBE COMPANY 


4000 S. Princeton Ave. 








and thermostatic heat controls assure superior products of 
finer appearance and flavor. 
oven-gineered for years of trouble-free service. Available 
in a variety of models and capacities . . 
inum, or stainless steel exteriors. Install Advance and get 
the best. Write today for details. 


Ruggedly constructed and 


- porcelain, alum- 


ADVANCE DIP TANKS... 


gives loaves that rich, tasty, sales-produc- 
ing crust. Economical, simple to use, easy 
to clean. Automatic heat contro! prevents 
smoking of shortening. Capacity, 9 to 12 
loaves per dip. May also be used for 
paraffin and gelatin dips, browning hams 
ond other products. 


Write for details. 





OVEN COMPANY 100 so. sain street, st. tovis 3, missouri 


_Western States Office: Office: 11941 Wilshire Bivd., Los Angeles 24, ¢ Calif. 





GLOBE-HOY HAM BOILERS: 


Insist on these features in the Ham Boil- 


ers you buy: Sanitary, heavy gauge stain- 
less steel, one piece cover, easy to clean, | 
no tilting and no repressing necessary. | 
Speed up production and cut costs amaz- | 


ingly. Available from stock now! 


Chicago 9, Ih. | 

























OPS Announces Uncovering 
Illinois Horsemeat Racket 


Four months of intensive investiga- 
tion by 25 Office of Price Stabilization 
special agents are behind the announce- 
ment this week that criminal indict- 
ments are being sought against opera- 
tors of a million-dollar-a-year horse- 
meat racket in Illinois, an OPS press 
release said. 

Nathan J. Kinnally, Chicago district 
enforcement director, and William W. 
Thorsness, special agent in charge, told 
of the round-the-clock efforts of district 
agents in gathering evidence of the 
peddling of horsemeat as beef. Even 
during the recent adverse weather the 
agents continually followed the delivery 
trucks of suspected wholesalers and dis- 
tributors to meat retail stores, restau- 
rants and hamburger stands. 

Samples of newly delivered unopened 
boxes of meat were taken to a labora- 
tory for examination. Thorough anal- 
yses were made in all cases, revealing 
the presence of a substantial percent- 
age of horsemeat mixed with allegedly 
pure beef, OPS said. Previously agents 
had observed questionable slaughterers 
in many points throughout Illinois, and 
at a set time suspected wholesalers 
were visited simultaneously in order to 
avoid forewarning others. Special 
agents interviewed all these suspects 
and took samples of meat for later ex- 
amination. U. S. District Court con- 
tempt actions are now being contem- 
plated against 125 persons, OPS re- 
vealed. 


| Oil Chemists to Meet 
| In Houston April 28-30 


Two important meeting announce- 
ments for members of the American 
Oil Chemist’s Society were announced 
this week. The Shamrock Hotel, Hous- 
ton, Tex. will be the scene of the an- 
nual meeting April 28-30. 

Plans for the fourth short course of 
the Society, to be held at Rutgers uni- 
versity July 7-11, were disclosed. Sub- 
jects for discussion will be soap raw 
materials, soap processing, soap prop- 
erties, surfactants and syndets, and 
evaluation methods. Registration is 
limited to 200. 





@ Drawn seamless .072 
aluminem alloy 

@ Embossed for 
greatest strength 

@ Stainless steel handles 


@ Nesting stops 


nate sharp edges in 
handling 

@ Rounded corners—easy 
to clean 


@ Handles permanently centered 
@ Wear pads brazed aluminum 


@ Rims reverse drawn to elimi- 


Buy Boss Aluminum Meat Shipping Boxes, 
handle, stack and nest. Simple to clean, they pass the most 
rigid inspections. Available now! Write for informative 
literature and prices. 


T = HEAVY DUTY — MEAT SHIPPING BOXES 


@ Drain lip on rim 

®@ Stacks conveniently 

@ Nests conveniently any position 

@ Rigid inspection—meets 
all requirements 


@ Drain holes on rim top— 
Permits draining of rim in 


CHECK THESE 


Li) 


FEATURES 













@ Size—inside 


32” x 134%" x 97/5” 
outside 
34,” x 16%," x 104,” 


@ Your firm name embossed 
free on side panels in pur- 
chases of 50 or more. 


light, easy to 


The 


3 Cneinnate wines SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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Announce Program for 
Packaging Conference 


Production and merchandising sub- 
jects will receive major emphasis at 
the twenty-first annual Conference on 
Packaging, Packing and Shipping, held 
concurrently with the National Pack- 
aging Exposition, it has been an- 
nounced by the American Management 
Association. The conference will be 
presented from April 1 to 3, with the 
exposition remaining open for a fourth 
day, April 4. Both events will be held 
in the Public Auditorium, Atlantic City, 
N. J. 

One of the most outstanding features 
of the exposition and conference will 
be a graphic presentation of the pack- 
aging policies and procedures of the 
General Motors Company, for which 
an entire half day will be reserved. 

The opening session of the confer- 
ence, Tuesday morning, April 1, will 
present two papers, one having to do 
with a critical examination of the.pros- 
pective supply situation with reference 
to materials and equipment, the other 
concerned with long-range trends in 
the field of packaging. 

Two concurrent sessions will be held 
on Tuesday afternoon, April Ist. One, 
a merchandising session, will consist 
of three papers, on packaging for self- 
service, consumer testing of packages, 
and retailer critiques of current pack- 
aging. The second concurrent session 
will be designed essentially for produc- 
tion executives, and will cover such 
subjects as the establishment of stand- 
ards for purchasing packaging sup- 
plies, and quality control. 

Wednesday sessions will be devoted 
to the General Motor’s presentation and 
to a comprehensive examination of pro- 
grams for reducing packaging costs. 
Tentative conference plans call for 
three case stories to be presented, on 
an integrated basis. 

The final session of the conference 
will be held on Thursday morning, 
April 3. Papers will be concerned pre- 
ponderantly with materials handling 
subjects and the relationship of mate- 
rials handling to the functions of pack- 
aging and packing, as well as an au- 
thoritative paper on procedures for cost 
determination in the packaging opera- 
tion. 

The Packaging Exposition, held con- 
currently with the conference, will be 
the largest in the 21-year history of the 
event. Some 300 companies will par- 
ticipate. 


Group Insurance Plans 


To enable employers to figure what 
group insurance coverages they can 
provide under Wage _ Stabilization 
Board Regulation 19 and Resolution 78 
(see the PROVISIONER of January 12, 
page 17), the publishers of the Em- 
ploye Benefit Plan Review, 166 W. 


Jackson blvd., Chicago, have prepared 
a special group estimate form. Single 
copies are free. 





You'll never get a better buy than SPECO of- 
fers you in its performance-proved grinder 
plates and knives. Only choice metals go into 
SPECO products, precision ground for long 
life, trouble-free performance. SAVE time, 
labor, money with SPECO. Order your re- 
placement requirements NOW! 


Pictured (left) with SPECO's famed “Old Timer" is the 
one-piece, self-sharpening C-D Triumph Knife with lock-tite 
holder. Easy to assemble ... to clean. . . self-sharpening. 


Pictured below is SPECO's C-D Cutmore—top quality knife 
-, the low-priced field. Outwears, out-performs costlier 
nives. 


There are six SPECO knife styles . . . a wide variety of 
SPECO plate styles—in a complete range of sizes for all 
makes of grinder. All SPECO products are guaranteed. 


SPECO's C-D Sausage-Linking Guide increases hand-linking 
speeds, cuts costs, improves product appearance. 





FREE: 


Write for SPECO's "GRINDING POINTERS." 
THE SPECIALTY MANUFACTURERS 
























3946 Willow Street, Schiller Park, Illinois. 
"Since 
Gruendler Heavy-Duty Beef 1885" 
and Crackling Grinder 
wf For fast and economical conversion 
of Hydraulic Cake and Expeller 
Cake into a uniform mealy by- Write 
ace product. Grind your waste into for 
- greater profits the Gruendler way. Bulletin 
oe 
Manufacturers of... 
e Peck & Gut Hasher —_ by a 
/ e Hashers for Green Bones rap 
CRUSHER AUuA PULVERIZER CO. e Whirlbeater Fine Grinder 
2915-17 North Market St., ST. LOUIS (6), MO (With or Without Air Conveyors) 














Bearn. Levi & Co. Inc. 
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UNVEIL 3-CYLINDER 
DIESEL TRUCK—General 
Motors Truck and Coach 
Division has announced a 
new 2%-ton, 3-cylinder 
diesel truck, smallest and 
lightest diesel thus far com- 
mercialized for use on 
American highways. Offer- 
ing operating economy, 
durability and extended 
service life of equipment, 
the new 110-hp. truck can 
be used for regular inter- 
city work and for intra- 


a 








city hauls of relatively 
high mileages. 

The truck features an 
electrically - operated shift 
control for the models with 


two-speed axles. The axle 
shift control button is con- 
veniently mounted on the 
transmission gearshift lev- 
er, giving the driver a 
quick, positive control inde- 
pendent of vacuum or air 
supply systems. Also new 
on the trucks are air-actu- 
ated hydraulic brakes, 
which combine air actuation 
with dual-cylinder brakes 
front and rear. Some of 
the vital statistics on the 
new truck are as follows: 
CVW, 19,500 lbs.; GCW, 
35,000 Ibs.; wheelbase, 137, 
149, 161, 179, 197 in.; trans- 
mission, five-speed over- 
drive; front axle, 6,000 lbs. 
capacity; rear axle, single 
speed or two speed—15,000 
Ibs. capacity, and compres- 
sion ratio, 16 to 1. 

In engine operation, air 
is forced into cylinders by 
a Roots type blower, enter- 
ing through ports at the 
lower end of the cylinder, 


26 





swirling spent gases out 
through the twin exhaust 
valves, and forming the air 
charge for the next injec- 
tion of fuel. Individual in- 
jectors at each of the three 
cylinders meter and atom- 
ize the fuel under high 
pressure into the combus- 
tion chamber. Compression 
ignition of the fuel spray, 
and the resultant power 
stroke complete the 2-cycle 
diesel story. Producing one 
power stroke per cylinder 
for each revolution of the 
erankshaft, 2-cycle power 
gives the equivalent of 
twice the number of cylin- 
ders as a 4-cycle engine. 


* * * 


CAR ICING STACKER — 
Ice can be quickly and safe- 
ly transferred from truck 
to reefer with this icing 
stacker that the maker says 
can be mounted on the bed 
of any highway truck. Since 
the floor of the stacker ele- 
vating carriage is flush 
with the floor of the truck 
body, ice can be easily slid 
onto the stacker lifting car- 
riage. The stacker carriage 
floor also serves as part of 
the truck deck. Lifting is 





accomplished by a hydraulic 
pump connected to a power 
takeoff, and a hydraulic 
lifting ram controlled by a 


balanced spool valve. The 
valve can be operated from 
the safety-tread catwalk on 
either side of the carriage 
as the operator rides up 
with the load of ice. Con- 
trol handles are also sup- 
plied on the stationary part 
of the machine so that a 
man standing on the truck 
running board may operate 
stacker. The stacker is of 
double telescopic design to 
provide maximum lift with 


minimum overall collapsed 
height. It is available in 
2,000-lb. capacity for 6 
cakes of ice and 5,000-lb. 
capacity for 12 large cakes 
of ice. The maker is Lewis- 
Shepard Products, Ince., 
Watertown, Mass. 

* * * 


NEW COOLING TOWER 
LINE — The Marley Co., 
Inc., Kansas City, Mo., has 
announced the new Marley 
Double-Flow Aquatower for 
use wherever intermediate 
capacities of cold water are 





required. Its height is said 
to be lower than that of 
any other cooling tower of 
similar capacity — 7% ft. 
for the 150-ton unit. On 
many buildings parapet 
walls completely conceal 


the tower. This is the first 
tower in the medium ca- 
pacity range to use the pat- 
ented Double-Flow princi- 
ple —one fan utilizing air 
from two completely open 
sides. The Aquatower comes 
in seven standard sizes 
starting with a 50-ton unit. 
It is available in all steel 
or wood with asbestos ce- 
ment board casing. All 
parts, including piping, 
nail-less redwood filling, 
basin fixtures, fan and mo- 
tor and distribution basin 
are readily accessible. 
* x +e 


IN-PLANT ELECTRIC 
TRACTOR — A “feather- 
weight” electric tractor, 
which measures 29 in: at 
its broadest point, can tow 
loads up to 10 tons on a 
level floor. Designed to 
overcome a basic difficulty 
of materials handling, the 
1,500-lb. unit has its con- 
trols at the rear, enabling 
the driver to get on and 
off easily. The unit also has 
an auxiliary forward move- 
ment control handle on each 
side, enabling the operator 
to “walk” the vehicle from 





the side instead of mount- 
ing it when only going a 
few feet. When riding the 
tractor, the operator stands 
on the rear platform and 


controls the movement by 
means of a conventional di- 
rectional switch and foot 
control pedal. The latter is 
so arranged that the first 
part of its downward move- 
ment releases the brake, 
and further depression con- 
trols the three forward or 
reverse speeds. The vehicle 
ean turn in a trifle more 
than its length, which is 52 
in. plus coupler. Called 
Model FTE, it is made by 
the Automatic Transporta- 
tion Co., Chicago. 


* * * 


NEW APRON NEED NOT 
BE LAUNDERED — Made 
of industrial Durawear fab- 
ric and containing Lactene, 
this new apron can be 





cleaned with a damp cloth. 
Said to be very soft yet 
possess considerable tensile 
strength, the apron is wa- 
ter, stain, acid and mildew 
resistant. The maker claims 
it is 100 per cent resistant 
to animal fats and oils, is 
fireproof and will not crack 
or peel. The apron is made 
by the Utility Apron Co., 
Chicago, in various sizes. 
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.@ Sales-winhing 
package ever Since 


In 1939, Shellmar created this distinctive, colorful 
cellophane wrapper for H. C. Bohack Co., Brooklyn, N. Y. 
Consumer acceptance was immediate and enthusiastic. 
It was a prize-winning design in the 9th Annual 
All-American Package Competition. 


Today, 12 years later, this Successful Package Creation 
continues to ring up baked ham sales in the 250 stores of the 
Bohack food chain. That’s the way it is with Shellmar 
packages . .. designed with a sales-future in mind... created 
for positive brand recognition. .. perfect product protection. 


Give your product the benefit of Shellmar’s creative 
package designing. Simply outline your packaging problem to 
a Shellmar Packaging Counselor, He will be glad to help. 


Shellmar Products Corporation, Mt. Vernon, Ohio 
Plants: Mt. Vernon and Zanesville, Ohio © South Gate, Calif. 
Mexico City © Medellin, Colombia ¢ Sao Paulo, Brazil 
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above 
Typical brine 
spray system. 
right 

Nozzle cut-away 
showing whirl- 
chamber design. 


*BINKS Rotojet 
brine spray nozzles 


offer 2 advantages 


Binks brine spray nozzles provide faster 
chilling, reduce meat shrinkage during 
refrigeration. 

That's because Binks Rotojet nozzles 
use the side inlet, whirl-chamber prin- 
ciple to produce fine fluid break-up. 
The aspirating effect causes rapid 
movement of humid air. Carcasses are 
chilled without appreciable dehydra- 
tion. 

Binks Rotojet nozzles mean less main- 
tenance too. Precision-machined from 
corrosion-resistant brass, they have no 
moving parts, offer years of trouble- 
free service. 


SEND TODAY FOR BINKS BULLETIN 11 
It describes typical brine 
spray systems, provides 
complete data on Rotojet 
nozzles. Binks Manufacturing 
Company * 3122-38 Carroll 
Ave., Chicago 12, Ill, 





MANUFACTURING CO 





A COMPLETE LINE OF COOLING TOWERS - SPRAY NOZZLES 
REPRESENTATIVES IN PRINCIPAL CITIES 













OPS Issues Injunctions 
Against Several Packers 


The Office of Price Stabilization in a 
concerted move against meat slaughter- 
ers and packers who have allegedly 
purchased live cattle at above their 
established ceiling prices, has filed in- 
junctive actions in U. S. District Courts 
against 11 plants in six cities. The total 
amounts paid by these firms is esti- 
mated at more than $800,000 in excess 
of the allowable purchase prices, OPS 
said. 

The defendants in the actions filed 
are: Los Angeles, Cal.—State Packing 
Co., and Cudahy Packing Co.; Anaheim, 
Cal.—Bridgeford Packing Co.; Omaha, 
Neb.—Cudahy Packing Co. and Ameri- 
can Packing Co., doing business as 
Nebraska Beef Corporation; Wichita, 
Kan.—Cudahy Packing Co.; Sioux City, 
Iowa—Cudahy Packing Co., and Den- 
ver, Colo.—Cudahy Packing Co., Cap- 
ital Packing Co., Pepper Packing Co. 
and Fryer & Stillman. 

OPS charges the firms with buying 
cattle out of compliance with Ceiling 
Price Regulation 23 over a period of at 
least 60 days. Individual purchases of 
cattle above the purchaser’s established 
ceiling prices are permissible, but must 
be offset by purchases at lower prices 
during the same accounting period 
which covers a period of from four to 
five weeks. 

OPS also reported that information 
contained in an injunctive action al- 
ready filed against the Roth Packing 
Co., of Glenwood, Ia., indicates that the 
total amounts paid by that firm in ex- 
cess of its established ceiling prices 
were approximately $300,000. 


Issues Proposed Plan 
Under Renegotiation Act 


The Renegotiation Board has an- 
nounced proposed regulations under the 
Renegotiation Act of 1951 and has 


given notice that interested 
may offer recommendations for changes 
and improvements, up to and including 
January 30, 1952. 

Permissive exemptions are 
in a separate regulation which provides 
an exemption for: “Prime contracts 
and subcontracts for perishable sub- 
sistence supplies entered into before 
July 1, 1952.” The Board stated that 
it would review this exemption and 
make it applicable to contracts entered 
into on and after July 1, 1952, to the 
extent that it determines that such 
contracts will not result in excessive 
profits. 


persons 


covered 


Financial Notes 

The board of directors of Swift & 
Company at their annual 
Thursday in Chicago declared a 


meeting 
0c 


| special dividend and four regular quar- 
|terly dividends of 40c each. The latter 


are payable April 1, July 1, October 1 
in 1952 and January 1, 1953. A year 


ago Swift & Company announced the 
dividends it would pay in 1951. 
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THE GLOBE COMPANY: Harry M. 
DonneHy. has joined this Chicago firm 
as advertising and 
sales promotion 
manager, it has 
been announced by 
Russell L. Gambill, 
executive vice 
president. Donnel- 
ly has had exten- 
sive experience in 
selling to the meat 
packing industry. 
He formerly was 
sales manager of 
the Barrett-Cra- 
vens Co., Chicago. 
In his present ca- 
pacity he will as- 
sist manufacturers whose products for 
the meat industry are handled by Globe 
in the preparation of their advertising 
program. 

ENGINEERING COM- 
PANY: John A. Julian, president, has 
announced the purchase by this Chi- 
cago firm of Founders, Inc., 2011-13 W. 
Fullerton ave., Chicago. The business 
will be operated under the name Julian 
Foundry Co., and will produce bronze, 
brass and aluminum castings used in 
the manufacture of Julian smoke- 
houses. Julian is president and J. R. 
McIntyre is secretary of the new com- 
pany. 

PACKAGE MACHINERY COM- 
PANY: Bill Keil is now in charge of 
the Chicago office for this Springfield, 
Mass., firm. He replaces Bob Strehlau, 
who has taken a position in the East 
with the Triangle Package Machinery 
Co. Bill Maybury, jr., who has had ex- 
tensive sales training in the company’s 
home office, has been assigned to the 
Chicago office. 

BARLIANT & COMPANY (Chicago) 
and PHIL HANTOVER, INC. (Kansas 





H. M. DONNELLY 


and sales 


JULIAN 


City): These two firms, which com- 
pleted the liquidation of the Morrell 
plant in Topeka, Kans., will again 


join to liquidate the large Cudahy plant 
in Kansas City. The sale will probably 
take place late in February after a 
complete inventory has been made, ac- 
cording to Samuel Barliant, president 
of the Chicago firm which has a his- 


tory of successful meat plant liquida- 
tions. 
SHELLMAR PRODUCTS CORPO- 


RATION: Dr. Vlon N. Morris, former- 
ly technical director of Industrial Tape 
Corp., has become director of research 
for this Mount Vernon, Ohio, concern. 

MILWAUKEE SPICE MILLS: Wal- 
ter C. Hansen has been named technical 
director of this Milwaukee, Wis.. 
He was most recently with 
Salt Co. as chief chemist. 

KRAMER-TRENTON COMPANY: 
Otto J. Nussbaum, with this Trenton, 
N. J., refrigeration firm since 1939, has 
been appointed chief engineer. He suc- 
ceeds S. Charles Segal, who is 
general sales manager. 
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EVEN OSCAR OF THE WALDORF 
COULD NOT DUPLICATE THAT 


P. _feasone™ Flavor 
' 


“The Man You Knew’’ No, not even the genius of world-famous chefs is capable of producing that spe- 
cial, spicy goodness imparted to hams by the NEVERFAIL 3-Day Ham Cure. 
That’s because NEVERFAIL pre-seasons the hams. A special blend of aromatic 
spices goes in with the cure...permeates every morsel and fibre of the meat as 
no surface seasoning can do. The NEVERFAIL Spiced Cure formula is a Mayer 
family secret that adds a savory delight to the good, old-fashioned, full-bodied 
flavor of a well cured ham. NEVERFAIL-cured hams look as good as they taste 
...cherry pink in color, uniformly tender in texture, firm and juicy. 

This extra goodness has helped many ham producers to gain and hold a com- 
manding lead with their products. In addition, the NEVERFAIL 3-Day Ham 
Cure actually cuts costs! It shortens the time in cure. And using this ready-mixed 
compound saves mixing your own preparation...eliminates one whole opera- 
tion with its uncertainty and high 
labor cost. Write today for complete 
information. 








The Founder of 
H. J. Mayer & Sons Co., Inc. 


Pre-Season your bacon, sausage meat and meat loaves! Use NEVERFAIL 
Pre-Seasoning Cure as a rubbing compound and in your chopper. 
Inquire about Neverfail Pumping Cure for pumped bacon. 


H. J. MAYER & SONS CO., inc. 









6815 SOUTH ASHLAND AVENUE - CHICAGO 36, ILLINOIS 
Plant: 6819 South Ashland Avenue 












IN CANADA: H. J. MAYER & SONS CO. (CANADA) LIMITED, WINDSOR, ONTARIO 
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Full color Visking ads like this will appear in spring in: 
LIFE, April 28th - WOMAN'S DAY, May - FAMILY CIRCLE, June 
PLUS comic sections of 89 top Sunday newspapers 
on April 27th and June 22nd. 


THE VISKING CORPORATION 


Chicago 38, Illinois + In Canada: Visking Limited; Lindsay, Ontario 
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Processing Control Unit 
(Continued from page 15) 


chart plotting is reproduced on this 
page, was chilled by two methods—cold 
water spray at 67° F. and immersion in 
chilled still ice water of 40° F. 

The product was processed in a steam 
cooking cabinet to reach the desired 
internal temperature of 160° F. in 4 
hours and 15 min. The graph shows 
clearly that spray water was more 
effective for the first one and three- 
quarter hours, but then the _ iced 
water lowered the temperature more 
rapidly. It is said that the critical bac- 
teria germination range lies between 
70 to 100° F. 

For some products, such as pasteur- 
ized canned hams, MID regulations re- 
quire an internal chill temperature of 
50° F. (While the test figures furnished 
do not point out the rate of chill pos- 
sible with an agitated brine chill water, 
tests might well establish the practical- 
ity of using this technique which is em- 
ployed in some houses to chill canned 
hams.) 

Tests conducted at the kitchen with 
the new thermometer established the 
amount of residue heat in a mold after 
heat cut-off. Light stainless molds will 
raise the internal temperature about 
two degrees, while heavy cast alu- 
minum molds will contain enough resid- 
ual heat to raise product temperature 
six to seven degrees. In one test plotted, 
the heavy cast aluminum mold raised 
the internal heat seven degrees in 30 
min. for a boned, tied ham processed 
in 165° F. water. 

As was stated before the instrument 
can be used to plot the exact relation- 
ship between processing temperatures, 
time and shrink. Here are some results 
of test-plotting boiled ham. The ham 
was processed at 165° F. for four hours 
and 40 min. to an internal temperature 
of 165° F. The product was water 
chilled to an internal temperature of 


150° F. when its shrink was recorded 
at 13.5 per cent. (It is realized the final 
shrink might be different depending 
upon the method of chilling, as prop- 
erly chilled hams re-absorb part of the 
water freed in cooking.) The same plot- 
ting established the relationship be- 
tween internal processing temperature 
and the shrink. 

In another test, the internal tempera- 
ture of bologna sausage processed in a 
smokehouse was coordinated with the 
house temperature. 

The new internal temperature indica- 
tor is said to save processing time by 
eliminating the need for opening proc- 
essing unit doors to reach a desired 
product or mold. It is said this saving 
alone will lop off 15 min. in processing 
time. While the time might be minor, 
it should be remembered that shrink 
continues with the processing time. The 
longer the processing at a given tem- 
perature, the higher the shrink for the 
given house temperature. 

Most important, the instrument 
makes it possible to cut off the proc- 
essing at the exact internal tempera- 
ture point. There is no under- or over- 
cooking. In a like manner, correct 
chilling procedures can be established 
and controlled. 

The Tipper internal indicating sys- 
tem consists of three component units— 
the main unit, a ratio-type electric 
thermometer, outlet boxes and resist- 
ance bulbs. The basic unit is designed 
for operation on 100 to 130 volts, 50 or 
60 cycle AC current and is not affected 
by normal line voltage variations which 
it controls by an internal voltage regu- 
lator. The scale on the basic unit is 
calibrated from 50 to 180° F. Also on 
the basic unit are: Terminal switches 
numbered to correspond to outlet boxes 
with each switch capable of handling 
two outlet boxes; pilot light, and test 
light. 

Space is provided for the mounting 
of a permanent index card showing 
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the position of the various outlet boxes. 
For maximum use the unit should be 
mounted at eye level in the location 
central to the processing operation. 
For trouble free service, the unit should 
be mounted near a supply of clean dry 
air and protected from water during 
washing and also from damage by pass- 
ing trucks, swinging doors, etc. 

Individual outlet boxes should be 
mounted on the individual processing 
units, or close enough to permit the 
resistance bulbs, with their eight feet 
of Neoprene tubing, to reach the cen- 
ter of the processing unit. 

Two satisfactory locations for mount- 
ing outlet boxes are the edge of door 
jambs or suspending from above to one 
side of the track and clear of the door 
opening arc. Location of outlets for 
open cooking vats should be above and 
to one side, protecting them from spill- 
ing water and steam concentrations. 


The resistance bulb is encased in a 
5/16x8-in. stainless probe with a spike 
point and 90°-elbow on the opposite 


end. The elbow permits placing of the 
bulb close to a mold without taking up 
space, although it can be provided as a 
straight probe. 

The tubing from the resistance bulb 
to the outlet box is eight feet long of 
Neoprene, which can withstand 300°- 
steam or 212°-water, and is resistant 
to fat and oils. When not used the bulbs 
should be stored in a warm dry area 
and should be inspected daily for ac- 
cumulation of fat, gelatin ete. 

When used the resistance bulb is 
placed in a drilled mold or a meat prod- 
uct which in turn is located in the cen- 
ter of the processing unit and then con- 
nected to its outlet box. By operating 
the terminal switch on the main unit, 
an instantaneous reading of the inter- 
nal temperature of the product is ob- 
tained. While only one reading may be 
secured at one time, there is no limit to 
the number of terminal switches which 
may be hooked up to the main unit. 

As only a portion of the processing 

equipment is used at one time, all the 
outlet boxes do not need a separate re- 
sistance bulb. At one plant, 21 outlet 
boxes are serviced by six resistance 
bulbs. 
The order of processing at this plant 
is as follows: Boiled ham, ete., in the 
morning; meat loaves in the afternoon; 
and bologna and salami, etc., in the 
evening. Although the 21 outlets are 
necessary because of the fixed location 
of the processing equipment, the six 
bulbs are moved about as needed. 


Medical Advertising 


The American Meat Institute has 
scheduled for publication in magazines 
reaching the medical and related pro- 
fessions an ad on “Meat... Its Place 
in the Dietary Management of Nephri- 
tis” and one entitled “Meat Helps Make 
Americans the World’s Best Nourished 
People.” The latter ad presents au- 
thoritative information on dietary es- 
sentials contained in an average serv- 
ing of meat, on a per capita basis. 
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Most Cold Storage Holdings Above 
Stocks Reported Month, Year Ago 


GENERAL movement of all meats 


at 518,042,000 lbs., and the five-year 


December 31 of the year just closed, 

Canned meat and meat products also 
showed some gains over all other dates 
under comparison. These stocks on 
December 31 amounted to 34,341,000 
lbs. against 25,932,000 lbs. a month ago 








and 29,570,000 lbs. a year ago. The 
into storage took place during the average was 449,139,000 Ibs. As = five-year average for December 31 was 
month of December, figures released by December 31 stocks, frozen por 26,476,000 Ibs. 
the U.S. Department of Agriculture amounted to 258,542,000 Ibs., and Pi Lard holdings dropped considerably 
indicate. Total beef at the end of the other pork cured, in-cure and smoke below the five-year average and sup- 
plies of a year ago. Total lard stocks 
é of 52,920,000 lbs. compared with 37,- 
U. S. COLD STORAGE STOCKS, DECEMBER 31 263,000 Ibs. on November 30, 68,855,- 
oc. F Dec. 31 Nov. 30 D-yr. av . year <« © m ARS 
ge 1950 i951 Dec. 31 000 lbs. a year ago, and 85,483,000 
1,000 1,000 1,000 1.000, Ibs., the five-year average. 
pounds pounds pounds pounds Frozen ve: ; . - ale " 
Reef, frozen ...... 213,255 132,574 171,494 136,908 158,000 Bagg ~ marage totaled 17,- 
Beef, in cure and cured.............. 11,968 12,842 Gnd Bs ’ S. against 16,347,000 Ibs. a 
r ym ere 4 82,6 9, 9 76 
ana See Gt ORI SSE Sam 25,22 = 416 103,00 ronan month ago, 13,725,000 lbs. a year ago, 
eG gcc cdsenvactedeaede ae 358,542 95,996 186,381 236,795 d 17,062,000 Ibs h a 
D. S. in cure and cured...........++. : 44,408 45,400 28 677 39,785 an , , s., the five-year aver- 
Pork, all other in cure and cured........ 169,854 176,637 166,812 172,559 age 
i ata alo ae RE eS | ‘572,804 518,042 381,870 449,139 . 
Lamb and mutton, frozen.....-.....--. sous go ay 7 Sausage room products of 16,098,000 
ee 59/088 53.959 611284 Ibs. compared with 15,030,000 Ibs. a 
Canned meat and meat products....:.... — eed Poy Pye month ago, 13,335,000 lbs. a year ago, 
peli aah arene manana. 68,855 37,263 85,483 and 12,570,000 Ibs. calculated as the 
Rendered pork fat ...............6+- 2,012 2,007 1,966 2,975 five-year average for such items. 
The G t holds cold storag tside of processors’ hands, 285,000 Ibs. of lard and = - s . P 
re sien baie tat. eae ke ee Govtmmneat ot ot cages gol cone, veal, lamb and mutton, Total cold Storage holdings of all 
i didi’. meats excluding lard and pork fat 
amounted to 947,203,000 lbs., or de- 











month amounted to 225,223,000 Ibs. in 
cold storage compared with 182,600,000 
Ibs. at the close of November. A year 
ago all beef holdings in cold storage 
amounted to 145,416,000 lbs., and the 
five-year average was 149,648,000 Ibs. 

Total of all pork meats gained from 
381,870,000 lbs. a month previous to a 
tremendous 572,804,000 lbs. on Decem- 
ber 31. Last year pork supplies stood 


in cold storage was 169,854,000 Ibs. 
Frozen pork stocks on November 30 
were 186,381,000 lbs., a year ago, 295,- 
996,000 lbs., and the five-year average 
for frozen pork was 236,795,000 lbs. 
Lamb and mutton in storage amounted 
to only 14,590,000 lbs. against 12,536,- 
000 Ibs. on November 30, 10,798,000 
Ibs. a year ago, and 17,542,000 re- 
ported as the five-year average as of 





CONTINUED IMPROVEMENT SHOWN IN HEAVIER WEIGHT MARGINS 


(Chicago costs and credits, 


A mixed movement in cutting mar- 
gins was noted this week. The heavier 
weights showed a marked improvement 
while both the lighter and medium 
weights moved lower. All classifica- 
tions retained their plus cutting mar- 
gins, however. 


first three days of the week.) 


This test is computed for illustrative 
purposes only. Each packer should 
figure his own test using actual costs, 
credits, yields and realizations. The 
values reported here are based on the 
available Chicago market figures for 
the first three days of the week. 


—-220-240 Ibs. 240-270 Ibs 


cidedly more than the 688,274,000 Ibs. 
of the same commodities a month ear- 
lier. Year-ago holdings of the same 
items were 790,874,000 lbs. The five- 
year average stood at 733,721,000 Ibs. 


CHICAGO PROVISION STOCKS 


Lard inventories of 20,612,903 Ibs. 
at mid-month were over 6,000,000 Ibs. 
above stocks on the last day of De- 
cember, 1951. Supplies of two weeks 
previous amounted to 14,563,672 lbs., 
and a year ago, January 15, inventories 
of lard amounted to 32,217,495 Ibs. 
Total of all dry salted bellies was 
3,197,955 Ibs. against 3,165,646 Ibs. on 
December 31, and 4,539,424 lbs. a year 
ago, January 15. 


— 15, Dee. 31, Jan 1h, 
Ik "D1, Ibs 51, Ibs 





P. 8S. lard (a) 9 539 

8. wn ea 539,650 22,046, 691 
a | ae a owen 3,276 
Dry rend. lard (a) 869,358 1,360,250 
Dry rend. lard (b) 





Other lard ....... : 3,672,596 3,563,772 





180-220 Ibs.- 
Value Value Value 













































; TOTAL LARD ...205612'908 14563672 30" 
Pct. Price per perewt. Pct. Price per percwt Pet. Price per per cwt. D.S. Cl. bellies . sees 
live per cwt. fin. live per ewt. fin. live per cwt. fin. SE. Wakse ase 101,200 135.000 207 », 
wt. Ib. alive yield wt. Ib. alive yield wt. Ib. alive yield D.S. Cl. bellies i _ a 
Skinned hams .....12.7 45.2 $5.74 $8.18 12.7 44.7 $5.68 $7.91 13.0 43.9 $5.72 $ 7.95 fother) | .-----+++ 3,096,755 3,030,646 4,214,224 
Pienies .. 2.0.20... 5.7 80.2 9 172 2.45 5.5 28.5 1.57 2.19 5.4 282 1.52 2.00 TELE IES. 7 —— 
Boston butts ...... 43 35.0 1.51 13 4.1 34.5 1.48 2.00 4.1 34.5 1.43 1.95 mp} . 3,197,955 3,165,646 4.539.424 
Loins (blade in) ..10.2 39.6 4.08 578 9.9 37.8 3.74 5.25 9.7 36.5 3.54 489 4, Gre ade since Get. 1, 1951. (b) “Made previous 
ae $13.00 $18.54 see cee SIR42 CITES ee | we 
Bellies, 8 P. 2.90 4.17 9.6 25.1 2.40 3.40 4.0 21.2 8 1.17 
ellies, D. 8. . a 2.1 18.0 : 38 86 180 1.56 2.14 . 
Fat backs ee a 8.2 11.6 37 52 4.6 12.0 56 27 Some U.S. Beef Being 
— ane jowl = re 3.0 8.6 26 .36 3.5 8.6 81 41 M k t d ‘ Cc d 
aw leaf ......... 23 4 : 4 22 12.4 28 89 22 12.4 :28 ‘38 
P.S. lard, rend. wt.13.9 13.1 1.88 2.61 124 13.1 1.68 2.27 104 131 1.36 1.90 arxeted in Vanada 
Fat cuts & lard... $5.26 $ 7.54 <a gen Son O08 2. $4.92 $6.77 In a reversal of the situation last 
Spareribs ......... 1.6 36.1 ‘58 "83 1.6 33.2 ‘53 76 1.6 25.0 40 55 . ite 2g of is 
Regular trimmings. 3.3 16.2 4 .75 8.1 16.2 50 .68 2.9 16.2 47 66 a —_"< United States beef is 
Feet. tails, ete. ... 20 10.3 "81 ‘30 420 103 ‘21 ‘99 20 103 21 ‘299 ~= selling on the Canadian market, but 
2” Sree "45 2 5 ¢ : "5 : * : : 
; 7 te viens i a eo. A 7 _1:18 the situation is believed to be only 
oO" ) 
& VALUE ...... 70.0... $20.34 $29.16 71.5 $19.73 $27.59 72.0 $18.96 $20.33 temporary. Several factors are men- 
“a , 2 tioned to explain the situation: The 
"er er s . . 
Ponte ane, por price of Canadian beef went so high 
ne Lgl 1 : gilive js : Bs a that it became profitable to buy beef 
Oe ee re Pee 8.42 er cwt. 8.07 rew A ewt s . s 
Condemnation SE ear 10 fin. 10 "ie. 10 sa in the United States, particularly when 
Handling and overhead... ... 1.86 yield 1.22 yield 1.18 yield the 5 per cent premium was eliminated 
TOTAL COST PER CWT... $19.88 $28.40 $19.39 $27.12 $18.72 $26.00 from U. S. money; the shortage of 
TOTAL VALI bécedhwruestse Me 20.16 19.73 27.59 18.96 26.33 C: di beef 
Cutting wl ; +$.06 +$.32 +$.47 +$.24 +% .33 anadian beef on the market due to 
Margin last week .......... + 49 + .70 + .44 + .62 + OF + 10 


the recent severe weather, and a “sur- 
plus” of beef on the U. S. market. 
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Q { _? this tamiliar carton? 








Is it just another pound of lard — 
Or is it a superior shortening? 


That’s up to you, for the use of Tenox plus modern processing 
techniques can make your lard a superior shortening with keeping 
and handling qualities equal to or better than any competitive 
product. 


Stabilize your lard with Tenox. Take advantage of modern proc- 
essing techniques. Market this versatile meat food product as a 
superior shortening—not as just another pound of lard. 








For samples and information about Tenox write to Tennessee 
Eastman Company, Division of Eastman Kodak Company, Kingsport, 
Tennessee. 


Insure with TENOX, it’s a good policy 
Eastman 
Antioxidants 


Tenox 


SALES REPRESENTATIVES. York—10 E. 40 St.; Cleveland—Terminal Tower Bidg.; 
Chicago—360 N. Michigan Ave.; Houston—412 Main St. West Coast: Wilson Meyer 
Co., San Francisco—333 Montgomery St.; Los Angeles—4800 District Blvd.; Portland— 
520 S. W. Sixth Ave.; Seattle—821 Second Ave. Distributed in Canada by: P. N. 
Soden Company, Ltd., 2143 St. Patrick St., Montreal, Quebec 
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EAT production under federal in- 

spection for the week ended Janu- 
ary 12 increased 30 per cent as a bigger 
flow of all species of meat animals con- 
tributed to the larger output. The U. S. 
Department of Agriculture reported a 
total production of 396,000,000 lbs. for 
the week compared with 305,000,000 Ibs. 


Federally-Inspected Meat Production 
Advances 30 Per Cent During Week 


Pork production still continues above a 
year ago despite the fact that the peak 
marketing season is past. The larger 
numbers of sheep and lambs moving 
out of feedlots is reflected in the bigger 
kill as shown by the accompanying 
table. 

Cattle slaughter of 274,000 head was 








ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION 
Week ended January 12, 1952, with comparisons 
Pork Lamb and Total 
, Beef Veal (excl. lard) Mutton Meat 
; . Number Prod. Number Prod. Number Prod. Number Prod. Prod. 
Week Ended 1,000 mil. Ib. 1,000 mil. lb. 1,000 mil. lb. 1,000 mil. lb. mil. lb. 
Jan, 12, 1952..... 274 152.9 108 23.9 1,596 220.2 242 11.4 395.7 
Jan. 5, 1952..... 216 121.2 76 8.1 1,223 167.6 181 8.5 305.4 
Jan. 13, 1951. 272 150.7 107 11.3 1,554 214.5 245 11.5 388.0 
AVERAGE WEIGHT (LBS.) 
LARD PROD. 
‘ Sheep and Per Total 
‘ 3 Cattle Calves Hogs vambs 100 mil. 
Week Ended Live Dressed Live Dressed Live Dressed Live Dressed Ibs. Ibs. 
Jan, 12, 1952, .. 1,015 558 200 109 246 138 102 47 14.8 58.3 
Jan. 5, 1952....1,020 561 195 107 245 137 100 47 14.7 44.0 
Jan. 13, 1951....1,020 554 198 106 250 138 100 47 15.1 58.6 








for the previous week and 388,000,000 
lbs. last year. 

Slaughtering operations expanded 
following the letup during the recent 
holiday weeks and slaughter of cattle 
reached the largest proportions since 
the early weeks of November and the 
second largest since January, last year. 





a decided advance above the 216,000 of 
the previous week, but only 2,000 head 
more than a year ago. Beef production, 
estimated at 153,000,000 -lbs. for the 
week was a 32,000,000 lb. rise since a 
week ago, and 2,000,000 lbs. above last 
year. - 

The liquidation of calves moved up 


I'm a real hog now 
but wait til you 
see my hams 


in FORM -BEST! 


The Cincinnati Cotton Products Co. 
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to 103,000 animals from the preceding 
week’s 76,000 head kill. Last year’s 
slaughter of calves for the same week 
was 107,000 animals. Inspected veal of 
11,200,000 lbs. showed a 3,100,000 Ib. 
rise from the previous week, but 100,- 
000 Ibs. less than a year earlier. 

Slaughterers disposed of 1,596,000 
hogs during the week compared with 1,- 
223,000 a week earlier and 1,544,000 a 
year ago. Pork production moved upward 
to 220,000,000 lbs. from the previous 
week’s 168,000,000 lbs. Pork production 
for the same week of 1951 was 214,- 
000,000 lbs. Lard production of 58,300,- 
000 Ibs. indicated a 14,300,00 lb. rise 
from a week ago, but 300,000 lbs. less 
than last year. 

Sheep and lamb slaughter, with the 
Corn Belt and western feedlots begin- 
ning to turn out fat lambs, rose to 
242,000 head from the preceding week’s 
181,000. Last year, however, the same 
week’s kill was 245,000 head. Lamb and 
mutton production for the three weeks 
under study was 11,400,000, 8,500,000 
and 11,500,000 lbs. respectively. 
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AMI PROVISION STOCKS 


Total of all pork meat holdings for 
the two-week period ended January 12 
increased by approximately 51,800,000 
lbs. over supplies of two weeks earlier, 
the American Meat Institute has re- 
ported. The January 12 total of 440,- 
800,000 lbs. was 10,000,000 Ibs. above 
a year ago and over 64,100,000 lbs. 
more than the 1947-49 average. Total 
cured and frozen items were 356,200,- 
000, 315,300,000, 359,700,000 and 316,- 
300,000 lbs. for the four dates com- 
pared. 

The accompanying table shows stocks 
as percentages of holdings two weeks 
ago, last year, and 1947-49 average. 

Jan. 12 stocks as 


Percentages of 
Inventories on 










































Dec. 20 Jan. 13 147-40 
BELLIES 1951 1950 v 
oS Pere v2 117 
Cured, 8.P. & D.U...... 96 SY 7 
Frozen-for-cure, regular.100 32 120 
Frozen-for-cure, S.l’. & 
Sf eres eee 118 172 
Total bellies .........110 103 1 
HAMS 
Cured, S.P. regular 112 75 41 
Cured, S.I’. skinned ....111 oS 105 
Frozen-for-cure, regular. 50 33 43 
Frozen-for-cure, skinned .128 100 112 
Total hams . soesevEne tt) 105 
PICNICS 
Cured, 8S. PI. re 110 st) 82 
Frozen-for-cure 116 120 145 
Total pienies ... 114 ) 116 
FAT BACKS 
D.8. CURED ........ 112 ’ Su 
OTHER CURED AND 
FPROZEN-FOR-CURE 
2 Seer 103 7 
CO OS er 105 2 7 
Frozen-for-cure, DS 100 s1 S7 
Frozen-for-cure, S.P 136 x0 127 
Total other 118 ST 91 
BARRELED PORK 12o 100 45 
TOT. DS. CURED 
ITEMS ... : 107 Ww 98 
TOT. FROZ. FOR DS 
CURE ‘ 14 46 1m 
TOT. SP. & DC. CURED.108 so 87 
TOT. S.P. & D.C, FROZ..122 110 146 
TOT. CURED & FROZEN 
FOR-CURE ...... »122 108 145 
FRESH FROZEN 
Loins, shoulders, butts 
and spareribs ... 130 10 146 
All other os 117 133 
Total . sveesekee 119 140 
TOT, ALL PORK MEATS.113 102 





RENDERED PORK FATS. 












NEW! Multi-Color 


printed “Milpnint 


MIL-O-CASINGS! 


(Zé: »(f / 


Printed Cellophane, Pliofilm, Pol 
ing Cartons, Bags, Lithograg 
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PACKAGING MATERIALS 
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The Rose Brand reputation for 
top quality and moderate prices 
offers you unbeatable sales op- 
portunities. Rose Brand Creamery 
Butter (churned fresh daily for 
40 years) plus a top quality line 
of cheese —Sharp, Pimiento, 
American, Cheddar Horns, Ched- 
dar Daisies, and Rosedale Ameri- 
can Cheese Food — give you a 
complete fast-selling line. 





Some good distributor 
territories now open. 
Write for details. 


THE MERCHANTS CREAMERY CO. 


536 Livingston St., Cincinnati 14, Ohio 























REFRIGERATOR FANS 


Blow Upward... Circulate ALL the Air! 


A provisioner with 3 walk-in boxes installed RECO 
REFRIGERATOR FANS IN AUGUST, 1940. On DECEM- 
BER 3rd, 1951, he reports SAME FANS STILL IN 
CONTINUOUS SERVICE, WITH NO UPKEEP EXPENSE. 


@ KEEPS BOXES DRY AND SANITARY! 
@ FREE FROM OBNOXIOUS ODORS! 

@ SAVES ON SHRINKAGE! 

@ REDUCES OPERATING COST! 

@ CIRCULATES AIR AT LOW PRESSURE! 


An inexpensive method for improving REFRIGERATOR 
EFFICIENCY. 


x IN eX. 
QR ELECTRIC COMPANY 


Established 1900 


® 


3089 River Road River Grove, Ill. 
ORIGINATORS OF FANS TO BLOW UPWARDS 
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WHOLESALE FRESH MEATS 
CARCASS BEEF 





Native steers Jan. 17, 1952 
Prime, 600/800 ....... 55 
Choice, 500/700 ....... 54 @55 
Choice, 700/900 ....... 53 @54 
Good, 700/800 ......... 51 @51 

Commercial cows ....... 38% @39 

nT GE Gs reckewececss 36% @36% 

BED ce csccsececescoces 47 


STEER BEEF CUTSt 


(*Ceiling base prices, f.o.b. Chicago) 


Prime: 
Hindquarter ....... . .62.5@64.9 
Forequarter .............50.0@51.5 
POURED, 5 voce cescs 6 bc0ces eee 
Trimmed full loin ....... 87.0@90.5 
Pe “ess cewse oe -eee++- 28.0@30.0 
Cross cut chuck ......... 50.4 
Regular chuck ..........52.0@55.0 
DOES setesvelocsvess 32.0 
a Serer ee 43.0 
Re ee See 70.0@75.0 
Short plate occccee s ooh.0@20.0 
SU cnadtiinceseseces cane 
pe eee came 47.1 
pO Pee 51.8 
Untrimmed loin ....... 69.5 
Choice: 
Hindquarter 60.0@61.9 
DED ‘Gicccecccaces 50.4 
eae : 60.0@61.0 
Trimmed full loin ....... 80.0@82.5 
BEE wh VbddbsSerscc teas 30.0 
Cross cut chuck ......... 50.4 
Regular chuck ......... 55.0 
Foreshank ....... 32.0 
re en 43.0 
“See arr 66.0@68.0 
Short plate .............24.0@32.0 
rr yer ee 58.4 
ES ngtccewaseonccue 47.1 
Pr rrr re 51.8 
Untrimmed loin ......... 64.0 


(*Ceiling base prices, f.o.b. Chicago) 


BEEF PRODUCTSt 





NON, BOs Bw avcsscce 37.8* 
DEED aoduevccececes cess 8@11 
BENG cccceccccocccccee 31@32 
Livers, selected ........ 58@60.80* 
Livers, regular ......... 48@50 
Tripe, scalded .......... 12 
i WEE «cn. 0:5:0.0 We-0:08 15 
BO, WORRNOE 6. cccccsccs 19.3* 
Lips, unscalded ......... 18 
Ee ee 7% 
LE EE ser 7% 
BD Sc decreed escccbes 5.5 

*Ceiling base prices, loose, f.o.b 
Chicago. 

BEEF HAM SETSt 
BETENS cic ccc ccveceteccvceseed 66.10* 
DEED Sc daccocssdcceyseivends 66.10* 
WEED -cnccrcccacseccnsionvess 64.10* 


*Ceiling base prices, f.o.b. Chicago. 
FANCY MEATS 


(1L.c.1. prices) 

Beef tongues, corned ..... 44@ 47 
Veal breads, under 6 oz. ..95@102 
] 00 18 GH. coccccccceces 85 @ 
oe Se MD ceccocccevers’s 88 @ 


Calf tongues 
BGMED BERD cc ccccccccccecs 72@ 
Ox tails, under % Ib. 
Over % Ib. ‘ 
*Ceiling base prices, f.o.b. Chicago. 


WHOLESALE SMOKED MEATS 
l.c.l. prices) 
Hams, skinned, 14/16 Ibs., 
. errr rrr 
Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped ..5 
Hams, skinned, 16/18 Ibs., 
wrapped ..............50 @52 
Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped ..52 
Bacon, fancy trimmed, 
brisket off, 8/10 Ibs., 
wrapped 
Bacon, fancy square cut, 
seedless, 12/14 Ibs., 
WERGDOE oc ccccccccccce 32 
Bacon, No. 1 sliced, 1-Ib. 





@57.90 


@60.30 


@55 
@50.10 


@35 


open-faced layers ...... 49 @56.80 
VEAL—SKIN OFFt 
Carcass 
(1.c.1. prices) 

Prime, 80/150 .......... 56 @59%* 


Choice, 50/80 
Choice, 80/150 





> sen Bh. gy RRTEECETES, 
+For permissible additions 
ing base prices, see CPR 101 


The National 





CARCASS LAMBS 





(1.c.1. prices) 
Prime, 30/50 ........+..- 55.00@59.00 
Choice, 30/50 ...........55.00@59.00 
Good, all weights ....... 52.00@57.00 

CARCASS MUTTON 

(1Lc.1. prices) 
Choice, 70/down ........-. 30 @32 
Good, 70/down ......... 29 @3l 
Utility, 70/down ......... 2.00@ 26.00 


FRESH PORK AND 
PORK PRODUCTS 
(1.c.1. prices) 
Hams, skinned, 10/16 Ibs. .444%4@45 
Pork loins, regular 


12/down, 1006 ..cccccce 41 
Pork loins, boneless, 100's. 59 
Shoulders, skinned, bone- 

in, under 16 lbs., 100’s..32 @32% 
Picnics, 4/6 lbs., loose 30% 
Picnics, 6/8 lbs., loose ... 28% 
Boston butts, 4/8 Ibs., 

WD wosecccccveseccees 37 
Tenderloins, fresh, 10's ... 80 
Neck bones, bbls. ........ 11 
i C.. ieeens s themes 17 
DR éceeesae ceaenn 13 @14 
PM ccconsinetaes aan 12% @13 
Snouts, lean-in, 100’s ..... 10 
Peet, Cees, SHS cccccccecs 8 


SAUSAGE MATERIALS— 
FRESH 


Pork trim., regular 40%, 


MB. ccc ccccccceocccseccs 16% 
Pork trim., guar. 50% lean, 

SDs ca onenvasvcsenencoces 17 
Pork trim., spec. 80% lean 

Ms a6 berserenneseds we 40 
Pork trim., ex. 95% lean 

WEB. cecncccccccccsccccess 46 
Pork cheek meat, trmd., bbls. 3944 
Bull meat, bon’ls, bbls. .... 60 
Bon’ls cow meat, C.C., bbls..52@53 
Beef trimmings, bbls. ...... 43 
Boneless chucks, bbls. ..... 55 
Beef head meat, bbls. ...... 41.60 
Beef cheek meat, trmd., bbls 41.60* 
Shank meat, bbls. ......... 59.80* 


Veal trimmings, bon'ls, 


*Ceiling price. 


SAUSAGE CASINGS 
(f.0.b. Chicago) 
(Lec.1. prices quoted to manufacturers 
of sausage.) 
Beef casings: 
Domestic rounds, 1% to 


SMe TR. Secdesccosecces 80@ 8 
Domestic rounds, over 

1% in., 140 pack ......1.05@1.15 
Export rounds, wide, 

Se Se eee 1.50@1.60 


Export rounds, medium, 
BM CO BR cccscsecvcce 1.00@1.10 


Export rounds, narrow, 

BD Gc GE ecéuwescess 1.10@1.20 
No. 1 weasands, 

Be Ws GD shcerdscccces 12@ 14 
No. 1 weasands, 

i tind es és ees 7@ 9 
No. 2 weasands ......... 9 
Middles, sewing, 1% @ 

Mh kceens 006d cevcces 1.35@1.45 
Middles, select, wide, 

 . a aaarrerrs 1.55@1.70 
Middles, select, extra, 

24% @2% im. .....cc000 1.70@2.00 
Middles, select, extra, 

Bee ee. @& UD cccccccess 2.50@2.60 
Beef bungs, export, 

££ rrr 24@ 28 
Beef bungs, domestic ... 24 
Dried or salted bladders, 

per piece: 
12-15 in. wide, flat 17@ 20 
10-12 in. wide, flat . 11@ 14 
8-10 in. wide, flat 5@ 7 
Pork casings: 
Extra narrow, 29 

Oe: B Ge evicssicacd 4.10@4.20 
Narrow, mediums, 

SGD GM,  cocccesacnd 4.00@4.05 
Medium, 32@35 mm. ....2.85@2.95 


Spec. med., 35@38 mm..2.20@2.25 
Export bungs, 34 in. cut .. 25@ 27 
Large prime bungs, 
Be Ue, Ge su sbevnscece 16@ 18 
Medium prime bungs, 
Be Th. GE) cowsecnecess 12@ 15 
Small prime bungs ...... 7% 


Seo 


@ 
Middles, per set, cap. off. 50@ 
DRY SAUSAGE 





(1.ec.1. prices) 

Cervelat, ch. hog bungs § 
SOND cesvtecdusodons t 
BNE. wasercee\occatesqnsd 82@84 
BEND. cacécccnceccesoces 

Bs De PED nccotdeccsoscced 
Genoa style salami, ch. ....93@96 
DE  cidkenncdeasoce tou @87 
Italian style hams .......... 
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Smoke meats 
AUTOMATICALLY 
































59.00 
59.00 : 
sr in your present smokehouse! 
Install the Smoke-Tender Unit on your smokehouse 
= and enjoy all the benefits of KOCH Automatic Smoking. 
26.00 Dependable, trouble-free. Labor-saving. Heat and smoke 
density under precision control at all times. You'll be 
sure of turning out superior quality hams and bacon— 
45 every time! 
50 Generates both heat and smoke. Thermostatic con- 
32% trol holds smokehouse at desired temperature. Sawdust 
Fi is fed automatically by the Smokomat. No watching, no 
a stoking. Just fill sawdust hopper, and set dials for 
a temperature and smoke density. 
11 
RS Reduces fire hazard in your smokehouse. All flame 
br is in the Smoke-Tender; never enters the smokehouse. 
. Each installation should be individually engineered. 
= Let KOCH prepare plans, complete with scale drawings 
and price quotation, to show you how KOCH Automatic 
16% Smoking will improve your smokehouse operation. Tell 
17 us about your smokehouse problems. Write today. 
4 
ee Picture shows Smoke-Tender installed on KOCH insulated sectional 
39% steel smokehouse. Can be adapted to almost any smokehouse, 5 PPLIE 
4 masonry or steel. KOCH Automatic Electric Smoke Chest is rec- U s 
4 ommended where smokehouse has separate means of heating. 20TH & McGEE ST. KANSAS CITY 8, MO. 
160° 
9.80* 
D53 
urers ew - R E 4 m 
© J e * * 
a CURED We Solicit Your Inquiries and Offerings 
21.15 
oer SMOKED REPRESENTATIVES OF SEVERAL 
»1.10 CANNED MEXICAN PACKERS on CURED COW MEAT 
21.20 
md MEATS ° 
7 all JOHN E. STAREN CO., Brokers 
91.45 packing- 120 So. LaSalle St. Chicago 3, Il. 
a8 h Phone: RAndolph 6-9280 * Teletype: CG 1481 
ae. slanting Cable Address: JONSTAR 
20 | ——| Pre ducts 
2 28 
24 ——___— S$): —— ———. 
2 20 
2 is For Federally Inspected, ke 


Bee B&B Bees w& 
noe 
& RRRR S 


Roh 


Top Quality 
Phone Or Wire Collect! 
8 UJ CH esapeake 3-9644 - 9645 
IMMEDIATE DELIVERY 7 


nF That Makes Good Sausage Better: MONARCH 


PROVISION COMPANY 


A845 
A955 BROKERS INQUIRIES ARE SOLICITED! @ SAUSAGE MATERIALS e@ 
\ 920-924 W. FULTON ST., CHICAGO 7, ILL. 




















The National Provisioner—January 19, 1952 











































| DOMESTIC SAUSAGE SEEDS AND HERBS 
| (Le.l. prices) 
(Lec.1, prices) Ground 
Pork sausage, hog casings.43 @47 Whole for Saus, 
Pork sausage, sheep cas...48 @50 Caraway seed ..... 2 25 
Frankfurters, sheep cas...55 @59.1 Comines seed ...... 30 34 
Frankfurters, skinless ....47 @51.5 Mustard seed, fancy. 23 “s 
UNIFORM ME ee aca 44 @47 Yellow American .. 20 
Bologna, artificial cas. ...45 @47 Marjoram, Chilean.. a : 
Smoked liver, hog bungs. .48%4@49% Oregano .....-..+5. 24 28 
New Eng. lunch. spec. ...73 @76% Coriander, Morocco, 
QUALITY Minced lunch. spec. ch. ..54 @58% Natural No. 1 ... 20 23 
Tongue and blood ....... 46 @49 Marjoram, French .. 42 49 
DE Blood sausage .......... 41 @49 Sage, Dalmatian 
BOWS ccccccccccccccccce eh GSB MO. 2 ccccccccces 75 835 
NSI and Polish sausage, fresh ....50 @55 
I Polish sausage, smoked .. 52% CURING MATERIALS 
° Cwt. 
OUT Nitrate of soda, in 400-Ib. s 
bbis., del., or f.0.b. ee . 9.49 
SPICES Saltpeter, n. ton, f.o.b. N.Y. 
Dbl. refined gran. .......... 11.25 
(Basis Chgo., orig. bbls., bags, bales) Small crystals pinersianre 14.00 
7 . MeGium crystals ....ccccces 15.40 
Whok Ground Pure rfd., gran. nitrate of soda 35 
Allspice, prime .... 33 38 Pure rfd., powdered nitrate of 
DE. Aacesece 36 41 GIGS cncgncsvesscrdcsgeenes unquoted 
Chili Powder ...... a 2 Salt, in min. car. of 60,000 Ibs. 
Chili Pepper ....... as 44 only, paper sacked, f.o.b. Chgo.: 
Cloves, Zanzibar ... 89 96 Per ton 
Ginger, Jam., unbl.. 70 78 GeemNGeS cc ccccceccvccee $21.00 
Ginger, African ... 41 51 MeGIGM .nccccccccccccccce 28.30 
TEE \Gceaneae es wa ae Rock, bulk, 40 ton car., 
Mace, fancy, Banda delivered Chicago ...... 11.90 
East Indies ...... +s 1.50 Sugar— 
West Indies ...... ce 1.42 Raw, 96 basis, f.o.b. 
Mustard, flour, fey.. as 35 Sa” eee 5.80 
2 ee eres ce 30 Refined standard cane gran., 
West India Nutmeg. 4 60 ME adcetudesadesdede 8.1! 5@8.2 25 
Paprika, Spanish .. bes 46 Refined standard beet 
Pepper, Cayenne ... “- 50 errr ret 8.05 
a a B easece ae 46 Packers’ curing sugar, 250 Ib. 
Pepper, Packers ... 1.63 2.45 bags, f.o.b. Reserve, La., less 
Pepper, white ..... 2.40 a 8 «=—«.—s«s:— «s,s SE ean bapsdeuncedbscean tebe 7.90 
DY ceassévece 1.63 1.77 Dextrose, per cwt. 
Black Lampong .. 1.63 1.77 in paper bags, Chicago ..... 7.33 
oa 
because it’s PACIFIC COAST WHOLESALE MEAT PRICES 
Los Angeles San Francisco No. i ne 
FRESH BEEF (Carcass) Jan. 10 Jan, 11 Jan. 
STEER: 
Choice: 
i, oo srr $56.00@58.00 ss. .. cc eaess $57.70@58.10 
Ba es aeebaonasea 55.00@58.00 $57.93@58.10 57.70@58.10 
ei : 
6 ere 54.00@56.00 55.93@56.10 55.70@56.10 
Sy Ms acosetecaet 53.00@56.00 55.93@56.10 55.00@56.10 
Commercial: 
Pe - saa Mk aeansdaveds 50.60@51.00 50.93@51.10 50.70@51.10 
Commercial, all wts. ... 47.00@51.00 48.00@51.10 47.00@51.10 
Utility, all wts. ........ 45.00@48.00 48.00@49.10 45.00@ 49.10 
FRESH CALF (Skin-Off) (Skin-Off) (Skin-Off) 
Choice: 
Band Ibs. GORD. s00005<04 eee ee 58.00@58.40 
UNITED’S B. B. Corkboard is thoroughly baked , ee 56.00@56.40 =... se 56.00@56.40 
FRESH LAMB (Carcass): 
4 Prime: 
throughout the entire mass. The center of the block TIA,  iceedeceevbas 57.00@58.00 57.00@59.00 56.00@59.40 
\ | h tt ehadenknwas 56.00@58.00 Seer ——t—~—=éit Wc acd 
; } Choice: 
possesses exactly the same insulating value as the ee 57.00@58.00 56.00@59.00 56.00@ 59.40 
a a . a ee 56.00@58.00 53.00@56.00 = —«— new ewees 
surface. This internal and external heating assures Good, all wts. 222222212, 54.00@57.00 54.00@57.00 oss 
MUTTON (EWE): 
° . . ° ° Choice, 70 Ibs. dn. ..... 35.70 bulk 34.50@35.80 33.40@ 33.80 
uniform, overall quality. Accordingly, it provides Good, 70 Ibs. dn. ...... 33.70 bulk 32.00@33.80 33.40@33.80 
“ r 2 FRESH PORK CARCASSES: (Packer Style) (Shipper Style) (Shipper Style) 
greater resistance to moisture in cold rooms and RET, ihalvcnegiven, -obtaiieras 80.00@36.45 =... . se 
DED Me cesccceccces 31.50@32.50 29.00@35.00 28.50@30.00 
° ° ° . FRESH PORK CUTS No. 1: 
increases the insulation efficiency by Loans: = 
o b 1 f rr 46.00@48.00 48.00@52.00 45.00@ 49.00 
f sa i i i SM beanaeeeesces 46.00@ 48.00 47.00 @52.00 45.00@ 49.00 
UNITED'S. helping maintain better control o MVEA, “sac coecsseocs 46.00@48.00 46.00@50.00 44.00@48.00 
| ss. lati h idi PICNICS: 
BLOCK BAKED temperatures and relative humidity aia beendibo’ 36.00@39.00 32.00@36.00 36.00@39.00 
CORKBOARD PORK CUTS No. 1: (Smoked) (Smoked) (Smoked) 
conditions. HAM, Skinned: 
PE EN ccccctcescses Ee nee 53.00@ 57.00 
BD. GU | cecccdwebicnd 50.00@55.50 52.00@59.00 53.00@57.00 
BACON, “Dry Cure’’ No. 1: 
re BM, cccsescecscees eee 42.00@ 48.00 
8-10 Ibs. ...........-- 33.00@41.00 40.00@ 46.00 40.00@46.00 
DEG TO cschecccvecce 2 eee ee eee 
LARD, Refined: 
SEAGSOD sccccccccesenccces Te | «_—.éwasedsses 15.00@18.00 
50 Ib. cartons and cans.. 16.50@17.50 See —i(tn wb DS 
1 Ib. cartons .........+- 16.75@18.50 17.00@19.00 18.00@20.00 
REA RNY ’ an Ew j on ERSE For fast, economical wrapping of meat prod- 
rectors 0. r ” 
anufacturers and . ucts, use “Python” Brand heavy duty rubber 
SALES OFFICES AND WAREHOUSES nee bands. Save time, save money, wrap bundles 
Albany, N. Y. Buffalo, N. Y. Los Angeles, Calif. Pittsburgh, Pa. 
Atlante, Ga. Chicago, ill. New Grieans, La. Rock Islan i and packages securely. Order acy from 
Baltimore, Md. Cincinnati, Ohio New Yor , ouis, °. anton 1, 
Boston, Mass. Cleveland, Ohio Philadelphia, Pa. Waterville, Me. THE BUXBAUM COMPANY 
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@ 33.80 
@ 33.80 


@49.00 
@49.00 
@48.00 


@39.00 
\oked ) 


@57.00 
@57.00 

















FOR RICHER, TASTIER, MORE PROFITABLE 
SAUSAGES AND LOAVES, STANDARDIZE ON 


BULL-MEAT-BRAND 


BINDER 


It Takes Up and Holds More 
Moisture. 





» 


Greatly Increases Yield. 
Blends Perfectly with Meat and Fat. 


Improves Flavor and Food Value. 


y 
N 
£ 


Unlike other flours, it doesn’t re- 
Because lease the meat juices and moisture 
ae. in the heat of the smoke-house. 
Smoking and cooking temperatures 
increase the binding power. 


1 BEHIND The vk It’s not a substitute — IT’S AN IM- 

qv* Pp PROVEMENT. Its leadership in 

~ : %, quality has been unchallenged for 
> CS Erre rsa over 40 years. 


B. Heller & Company 


3925 S. Calumet Ave., Chicago 15, Illinois 






Manufacturing Chemists Since 1893 
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FOR 
Curves 


FOR 
STRAIGHT PIPES 


FOR 
VALVES 





@ LASTS A LIFETIME 
@ EASILY INSTALLED 
@ APPLIES WITHOUT WASTE 


WMarximam 


Efe ’ 


SPECIFY ALL-HAIR 


OZITE 


INSULATING FELT 


OZITE All-Hair Felt has been the best insulation 
for the refrigeration industry for over half a cen- 


tury. Here’s why — 


. . « low conductivity provides efficient heat barrier 
. + + allows close temperature control . . . permits 
maximum capacity of refrigeration units . . . 


reduces power consumption . . . does not rot or 
pack down — resists fire. 


For all of the facts about time-proven OZITE send 
for 4-page Bulletin No. 300. 


AMERICAN HAIR & FELT COMPANY: 


Dept. J21, Merchandise Mart 
CHICAGO 54, ILLINOIS 














CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


F.0.B. CHICAGO OR 
CHICAGO BASIS 
THURSDAY, JAN. 17, 1952 
REGULAR HAMS 


Fresh or F.F.A. q. 2. 
eee 42%on 421en 
DME. Sosteane 424n 4244n 
. as 42n 42n 
DG. eekesas 414on 414%n 
BOILING HAMS 
Fresh or F.F.A. &. ?. 
.41n 4in 
40 ¥en 





39%en 


Frozen 





ELINA, 44 @H% 4 @44% 
geeomoed 44 44 
a RR 431% 4314 
koewaws 43 42% 
oebenece 2 42 
amma ed 40% 40% 
393 39% 
...--38 @38% 38 
25/up, 
MEE, ccncccs 35% 3514 
FAT BACKS 
Green or Frozen Cured 
SB ccacceve 12 @12%n 12 @12%n 
DE. seeeuees 12 @12%n 12 @12%n 
-1s 12% @12% 
13% 
13% 
14 
14 
14 





PICNICS 


Fresh or F.F.A. 


Frozen 


4- 6 30% 
SD csesveces 28 

ae scsconcs 28 
eee 7 4 @28 
12-14 ........28%@28 
8/up, 2’s incl. .274%4@28 


BELLIES 
Fresh or Frozen 





6- 8 
8-10 
10-12 
12-14 
14-16 
16-18 
18-20 
GR. AMN. D. 8. 
BELLIES BELLIES 
Clear 
ovanesen 18%n 19n 
Nissewes 16% 18% 
rer 16 @16% 184%@18% 
eedeunes 14%@14% 15 @15% 
Ata 14 @14% 15 @15% 





40-50 


owannmas 13% @13% 144%@15 
*Ceiling price, CPR 74, loose, f.o.b 
Chicago. 


OTHER D. 8S. MEATS 
Fresh or Frozen 
Reg. plates... 
Clear plates... .. 
Square jowls..12% 
Jowl butts.... 94%@10 
8.P. jowls +e 


Cured 


12% @13 
10% @10% 
10% 





LARD FUTURES PRICES 


MONDAY, JANUARY 14, 1952 


Jan. 14.60 .... ..e- 14.60a 

Mar. 14.35 14.35 14.25 14.25a 

May 14.85 14.40 14.22% 14.22% 
-40 

July 14.45 14.45 14.30 14.80b 

Sept. 14.67% 14.67% 14.45 14.52%a 


Sales: 2,560,000 Ibs. 

Open interest at close Friday, 
uary llth: Jan. 78, Mar. 480, 
362, July 240, and Sept. 29 lots 


Jan- 
May 


TUESDAY, JANUARY 15, 1952 





Jan. 14.55 14.55 14.55 14.55b 
Mar. 14.20 14.30 14.17% 14.30a 
May 14.20 14.25 14.20 14.25b 
July 14.25 14.30 14.25 14.30b 
Sept. 14.45 14.50 14.45 14.50b 

Sales: 2,720,000 Ibs. 

Open interest at close Saturday, 
Jan. 12th: Jan. 77, } 484, May 
366, July 240, Sept. 31; at close Mon- 
day, Jan. 14th: Jan. Mar. 482, 


May 367, July 245, and Sept. 34 lots. 


WEDNESDAY, JANUARY 16, 1952 


Jan. 14.55 14.55 14.35 14.35 
Mar. 14.25 14.25 14.12% 14.12% 
May 14.25 14.25 14.10 14.10b 
July 14.35 14.35 14.20 14.20 
Sept. 14.45 14.45 14.40 14.40a 
Sales: 2,360,000 Ibs. 
Open interest at close Tuesday, 


January 15th: Jan. 72, Mar. 488, May 
370, July 247, and Sept. 35 lots. 


THURSDAY, JANUARY 17, 1952 






Jan. 14.30 14.30 14.15 14.20 

Mar. 14.12% 14.12% 13.95 14.02%a 

May 14.15 14.15 13.§ 14.00b 

July 14.17% 14.17% 13.97% 14.10a 

Sept. 14.30 14.30 14.17% 14.17%b 
Sales: 5,240,000 Ibs. 


Open interest at close Wednesday, 
January 16th: Jan. 62, Mar. 484, 
May 371, July 249, and Sept. 36 lots. 


FRIDAY, JANUARY 18, 1952 


Jan. 14.30 14.32b 14.30 14.32a 
Mar. 14.00 14.15 14.00 14.10a 
May 13.95 14.15 13.92 14.00b 
July 14.07 14.22 14.07 14.10 
Sept. 14.30 14.32b 14.25 14.25a 


Sales: 3,000,000 Ibs. 


Open interest at close Thursday, 
Jan. 17th: Jan. 53, Mar. 488, May 
387, July 265, and Sept. 38 lots. 


a—asked. b—bid. 


The National 


STOCKER AND FEEDER 
CATTLE SHIPMENTS 


Stocker and feeder live- 
stock received in eight Corn 


Belt states during Decem- 
ber: 
CATTLE AND CALVES 
——December— 
1951 1950 
Public stockyards. . .132,180 159,606 
NE cc cccccccnses 67,628 91,868 
_ ed ys . .199,808 251,474 


SHEEP AND LAMBS 
Public stockyards... 82,758 136,589 
Direct ...ccccccccces 300 «=: 115,869 








| rere rrrere 119,058 252,458 


Data in this report were obtained 
from offices of state veterinarians. 
Under ‘Public stockyards’’ are in- 
cluded stockers and feeders which 
were bought at stockyard markets. 
Under ‘‘Direct’’ are included stock- 
ers and feeders coming from other 
states from points other than public 
stockyards, some of which are in- 
spected at public stockyards en route. 


PACKERS’ WHOLESALE 
LARD PRICES 
Refined lard, tierces, f.o.b. 
RED shanngeeendheessweed $17.50 
Refined lard, 50-lb. cartons, 
CAE SORE cowntescasecces 17.50 
Kettle rend., tierces, f.0.b. 
PN camdsnkvantaesecs Jew 18.50 
Leaf, kettle rend., tierces, 
Rem. GHOORED cccccccccceces 19.50 
ED accccpbecccecsceccees. ME 


Neutral tierces, f.0.b. Chicago. 23.50 
Standard Shortening *N. & 8... 2 
Hydrogenated Shortening 

Bie GP Gb Sesceustsccccceccess SD 


*Delivered. 





WEEK'S LARD PRICES 





P.S. Lard P.S. Lard Raw 
Tierces Loose Leaf 
Jan. 12..14.75n 13.87% 
Jan. 14..14.75n 13.25 
Jan. 15..14.75n 13.25 
Jan. 16..14.62%n 13.00 
Jan. 17..14.50n 13.00 
Jan. 18..14.50n 13.00 
n—nominal. b—bid. 
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Give Porky a little Spice! 


Buy-and-fry pork loaves and scrapple, barbecue loaves, 
bacon-pickle loaves, bacon-in-sausage — and, most cer- 


tainly — sausages, are all improved by the use of 


KNICKERBOCKER PURE SPICES. 





We recommend: 
KNICKERBOCKER PURE DALMATIAN SAGE e KNICKERBOCKER SUPERFINE SPANISH PAPRIKA 


(new crop) 


and, of course, KNICKERBOCKER PEPPEREX. 
The low-cost substitute for white pepper. B.A.I. acceptance guaran- 
teed. Nationally used by prominent packers. 


Write our Service Department for recommendations, samples, prices. 


KNICKERBOCKER MILLS CO. — 601 West 26th Street New York 1, N. Y. 


Since 1842 America’s Leading Importers of Finest Spices 


) eee 















e 
QUALITY (HCES- 


NORCROSS ~ 


...the first successful 


-ALL-STAINLESS STEEL 
MEAT FORK 


now used in 
hundreds of plants 


@ Never rusts 


MAGNETIC 


SAUSAGE TRAP 


(TRADEMARK) 


For use on Frankfurters, 
Bologna, Liverwurst, Little 
Pigs, Country Style and 
other Fine Chopped Fresh 
Sausage and Meat Products. 


Sanitary Model 190 < 


REMOVES: 

Staples, wire, broken 
pieces of cutter 
blades, bearings 
washers, and other 
iron particles. 





@ Never needs retinning or refinishing 


@ Sanitary . . . no metallic contamination or 
bacterial attack 






@ Easy to clean and sterilize 
@ Light weight . .. only 5 Ibs. 


| @ Available in both 32 in. "D" and 48 in. 
| straight type handles in 4-tine and 5-tine 
models 


@ Polished tines, satin-finish handle 
Pats. Pending 











ORDER A SAMPLE 


WRITE FOR BULLETIN 190 AND BE CONVINCED 


cESCo 


173—14TH ST., SAN FRANCISCO 3, CALIF. 





C. S. NORCROSS & SONS CO. 








BUSHNELL ILLINOIS 
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Drive, which is synchronized with the move- 
ment of the carcass conveyor, is through a 
worm and worm gear reducer. Galvanized 
sterilizing cabinet auto- 
matically washes return- 
ing pans as they pass 
through four station hot 


water spray. 















. 


This photograph shows 
idler sprocket and sprock- 
et shaft, the unique, 
floating type take-up ar- 
rangement, and stud- 
welded rollers which sup- 
port pans during inverted 
return travel. 









S 





“Boss’”’ engineers, alert for oppor- 
tunities to improve existing meat 
processing equipment, as well as 
to create new and better tools for 
the expeditious handling of the 
meat packers work, have added 
two new viscera inspection tables 
to the popular “Boss” line of pack- 
ing house equipment. 


oh ht ee ee ee ee 


ES ae on ee we ~ 


; \ 
ioe (Sta ‘ 


FOR THE MEAT PROCESSING INDUSTRY 


a 









ey pony 









> ees 













Pos) De pe ~~ 


ear HL Bis Bad 








idithindedmasie mean OT 


Pans and welded head racks 
are of stainless steel, round 
cornered for easy cleaning, 
and are attached to con- 
veyor chains with “‘stud- 
welded” screws, Frames are 
welded pipe construction and 
are hot-dip galvanized after 
fabrication. 

























Reference to the photographs and 
descriptive text which forms a part 
of this advertisement will disclose 
a number of advantageous depar- 
tures from standard inspection table 
design. Your inquiry will bring full 
information by return mail. 











Inquiries from the Chicago area should be addressed to 
The Cincinnati Butchers’ Supply Company, 824 West 
Exchange Avenue, Union Stock Yards, Chicago 9, III. 









THE Cnecunate wines SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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WHOLESALE FRESH MEATS 
CARCASS BEEF 
(Ceiling base prices) 

Jan. 17, 1952 


Per Ib. 
City 
Prime, 800 Ibs./down... 57 @59 












Choice, 800 Ibs./down... 57.00@60.00 
SUE cccecoccsocecceces 54 «@56 
Bteer, commercial ..... 50 @52% 
Cow, commercial ....... 44.00@46.00 
BEEF CUTS 
(Ceiling base prices) 
Prime: 
Hindquarter .....0..eseeeeees 64.1 
Forequarter -- 53.6 
Round ..... -- 57.7 
Trimmed full loin ........... 96.7 
PURGE ccccccccccccecocccscese 31.7 
Bert Bele cccccccccccscscccce 120.4 
GGTEE  cccccceccccceesccecese 77.3 
Cross cut chuck ......0..00s- 51.4 
Regular Chuck ..cccccccccecs 55.7 
Foreshamk  ..ccccccccccccccee 33.7 
DetMSe  ccccccccccccccccccecs 44.7 
BD cc ccocccosccceccceoccescee 81.7 
Short" plate (oh0eueeseus 33.7 
Back ... - 62.6 
Triangle 48.2 
Arm chuck ,. 52.7 

Choice: 

BRGRENNOEE Kc ccccccoscoccese 62.0 
POTOGMATCEE 2c ccccccccccccccce 51.7 
MONEE cccccccccccososacceeses 57.7 
Trimmed full loin ........... 85.7 
DOMES coccccccseccecccccccoce 31.7 
Bhort bole .nccccccccccccccccs 102.4 
BUEEED §cccccccoccccsccocceces 72.1 
Cross cut chuck . 51.4 
Regular chuck . 55.7 
Foreshank ........0ss+ - 83.7 
— eoccccdsbccccanccoseccs 44.7 

BD. eccvcedesccecoccecessoese 70.7 
BOTS FERED oc ccccccccccccccce 83.7 

BORE cccocesccccstocccceccoes 59.7 
Triangle Cocesececeoocosssese 48.2 
BEB GRE 2c ccccccccccsccsce 52.7 

FANCY MEATS 
(Le.l. prices) 

Veal Ream, under 6 oz...... 102.50 
© OO IDG, cc cccccccccccces 102.50 
12 oz. up- $606 c600ecscevce 102.50 

EE MOMENTO scccescecccvcce 16.6* 

Beef livers, selected ........ 62.6* 

Beef livers, selected, kosher. 82.6* 

Oxtails, over % Ib. .......... 27.6* 





*Ceiling base prices. 


LAMBS 
(Le.1, prices) 
City 
Prime lambs, 50/down. .60.00@63.00 
Choice lambs, 50/down. .60.00@63.00 


Good, 50/down ........ 53.00@57.00 
Western 

Prime, all wts. ......... 60.00@63.00 

Choice, all wts. ........ 60.00@63.00 

p OH Whe. .ccccccce 53.00@57.00 


For permissible additions to ceiling 
base prices, see CPR 24. 


FRESH PORK CUTS 


(Le.1. prices) 
Western 
Hams, sknd., 14/down. . .48.00@52.00 
Picnics, 4/8 Ibs. ....... No quotation 
Bellies, sq. cut, seedless, 

S/IS MB. nccocscccccce No quotation 
Pork loins, 12/down ....42.00@43.00 
Boston butts. 4/8 Ibs. ..38.00@42.00 
Spareribs, 3/down ...... 40.00@ 42.00 


Pork trim., regular ....25. 

Pork trim., spee. 80%...No quotation 
City 

Hams, skinned, 14/down.48.00@52.00 

Pork loins, 12/down ....42.00@ 

Boston butts, 4/8 Ibs. ... 

Spareribs, 3/down ...... 40. 00@42. 00 


VEAL—SKIN OFF 
(Le.l. prices) 


Prime carcaSS ......+.+.. 58.60@60.50 


Choice carcass 
Good carcass, 80/down. 56. vot ny 00 
00@53.00 


Commercial carcass ..... 


DRESSED HOGS 
(1.c.1. prices) 
Hogs, gd. & ch., hd. on, If. fat in 


100 to 136 Ibs. ...... $32.00@33.75 
137 to 153 Ibs. ...... 32.00@33.75 
154 to 171 Ibs. ...... 82.00@33.75 
172 to 188 Ibs. .....-. 32.00@33.75 


BUTCHERS’ FAT 
(Le.1. prices) 
Breast fat .....ccscesees 


Edible suet ......+s+es0s 
Inedible suet 








CORN-HOG RATIO 


The corn-hog ratio for bar- 
rows and gilts at Chicago 
for the week ended January 
12, 1952 was 9.2, according to 
a report by the U. S. Depart- 
ment of Agriculture. This 
ratio was a trifle less than 
the 9.3 ratio reported for the 
preceding week, and was over 
two cents under the 11.8 
ratio recorded for the same 
week a year ago. These ra- 
tios were based on No. 8 yel- 
low corn selling for $1.928 
per bu. in the week ended 
January 12, $1.938 per bu. in 
the previous week and $1.754 
per bu. for the corresponding 
period just a year earlier. 













2526 BALDWIN ST. - 


Especially made 
for coloring 
sausage casings 


WARNER-JENKINSON MFG. CO. 


ST. LOUIS 6, MO. 
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ALL-BOUNDS 





* Help provide for fast refrigeration. 
* All-Bounds are easy to pack and unpack. 


*& They over-pack 5% to 10% more 
products. 


* All-Bounds are easy to handle. The 
cleated ends provide firm, sure grip. 


* General All-Bounds have high-stacking 
strength! They are easy to palletize. 


General BOX COMPANY 


GENERAL OFFICES: 





1871 MINER STREET, DES PLAINES, ILL. 


DISTRICT OFFICES AND PLANTS: Cincinnati, Denville, N. J., 
Detroit, East St. Louis, Kansas City, Louisville, General Box Com- 
pany of Mississippi, Meridian Miss., Milwaukee, Sheboygan, 


Winchendon. Continental Box Company, Inc.: H , 
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TALLOWS AND GREASES 


Thursday, January 17, 1952 








The tallow and grease market con- 
tinued in a very quiet position early 
this week, especially on the former 
category; large soapers were reported 
listing available offerings, and eastern 
exporters dropped almost entirely out 
of the picture. A few sales came to 
light involving a couple tanks of yellow 
grease at 5%c, c.a.f. Chicago, and a 
few tanks of choice white grease at 
6%4c, Chicago basis. 

Around midweek, additional sales 
were reported on choice white grease 
at 6%c, Chicago, and more offered at 
same price and unsold; the offerings 
were countered with bids of 6%c. Bids 
were also reported on yellow grease of 
be, Chicago, but offerings were held at 
5c, with confirmation of several tanks 
moving at 5%c, Chicago. Eastern in- 
terests stepped into the market for 
choice white grease, and were credited 
with purchasing product at 6%c and 
7c, East, for export. 

The feature trading of the week so 
far was the Mexican business which 
involved a fair volume of fancy tallow 
(bleachable) at 7%c, Loredo and El 
Paso. Later, another fair volume 
moved to Loredo for Mexico, at 7%c. 
The domestic market reported scat- 
tered trades of tallows and greases, 
with price steady to fractionally lower 
in some categories. Several tanks of 
choice white grease sold at 6%c, Chi- 
cago, and more were offered same basis. 
Prime tallow was offered at 6%4c, and 
B-white grease at 5%c, Chicago, and 
unsold. Bids reported later on choice 
white grease out of the East, at 6%c, 
and fancy tallow, 7 color, was bid 
at 7c. 

On Thursday additional sales were 
reported in the export market, with 
several more tanks of fancy tallow 
selling at 7%c, Loredo. The domestic 
market showed no material change as 
to action, and the only sale reported 


was a tank of A-white grease, desirable 
quality, at 6c, Chicago. 

TALLOWS: Thursday’s quotations: 
Fancy tallow, 64%@6%c; prime tallow, 
6% @6%c; special tallow, 5% @6c; No. 
1 tallow, 54%4.@5%c; No. 8 tallow, 5%c, 
and No. 2, 4% @4%, all nominal. 

GREASES: Thursday’s quotations: 
Choice white grease, 6%c; A-white 
grease, 5% @6c; B-white grease, 5%c; 
yellow grease, 5%4c; house grease 5c, 
and brown grease, 4%@4%%e, all quo- 
tations nominal. 





BY-PRODUCTS MARKETS 


(Chicago, Thursday, January 17, 1952) 


Blood 
Unit 
Ammonia 
Unground, per unit of ammonia ........... *8.75 


Digester Feed Tankage Materials 


Wet rendered, unground, loose 
Low test 


COleccocccversccccccccoes *9.75@10.00 
i, SS 2 eeaiearer meres *9.50@ 9.75 
Liquid stick tank cars .............. 3.25 


-_ per ton 
® meat and bone scraps, bagged........ 120.00 
50% meat and bone scraps, bulk .......... ine 
55% meat scraps, bulk .........ccccccccces 125.00 
60% digester tankage, bulk ............... 122.00 
60% digester tankuge, bagged ............ 125.00 
80% blood meal, bagged ...........ccccces 152.15 
70% standard steamed bone meal, 
DE nthedananetdiciambibinestesnnne 95.00 
Fertilizer Materials 
High grade tankage, ground, per unit 
ae EE Sr $6.25n 
Hoof meal, per unit ammonia ............. 7.25n 
Dry Rendered Tankage 
Per unit 
Protein 
SE 6) 64.0650-608400000+6bebbe0Rsdhbae *2.15@2.20 
YT sctunivincesesnanabendiages *2.15@2.20 
Gelatine and Glue Stocks 
Per-cwt. 
Calf trimmings (limed) ...........+. 2 $2.3 
Hide trimmings (green, salted) ...... 35.00 


Cattle jaws, skulls and knuckles, 


ir i ab6dedsddenennéavabehesseced 65.00@70.00 
Pig skin scraps and trimmings, per Jb. e 5 


Animal Hair 


Winter coil dried, per ton ........ $100.00@110. 
Summer coil dried, per ton ........ *85.00@ 95.00 
Cattle switches, per piece ........ 7 
Winter processed, gray, Ib. ....... 13% @ 15 
Summer processed, gray, lb. ....... 9 @10 





n—nominal. 
*Quoted delivered basis. 





VEGETABLE OILS 


Wednesday, January 16, 1952 











Declining prices were noted in the 
crude vegetable oil market early this 
week, but had become steady by mid- 
week. Soybean, cottonseed and peanut 
oil quotations fell slightly from their 
previous levels, but had steadied some- 
what by Wednesday. 

On Monday, a few sales of soybean 
oil for January were reported early at 
11%c but declined later with a few 
sales at 115%c. February oil went for 
11%c and March sold for 12%c. 

Valley cottonseed oil cashed for 
12%c and a large volume of Texas oil 
was reported at 12%4c, while Southeast 
was offered at 12%c. January shipment 
peanut oil sold early at 16c falling 
later to 15%4c. Corn oil sold at 13%, 

The Tuesday market still showed 
some tendency to decline as January 
soybean oil sold early in the day at 
11%c falling later to a few sales at 
11%c. February oil went for 11%c 
while March sold for 11%c early, slip- 
ping later to 11%c. April shipment 
oil traded at 12%c and July oil went 
for 12%c. Valley cottonseed oil bid at 
12%ec with 12%c asked by sellers. 
Texas immediate shipment oil sold at 
12%c while Southeastern oil was of- 
fered at 12%c. Corn oil remained 
steady with the previous day, and pea- 
nut oil was offered at 15%c, down ec. 

Although the market was reported as 
being slow, most of the midweek quo- 
tations were steady with previous 
levels. There was little activity in the 
soybean oil market as only a few 
sales of January oil at 11%c and Feb- 
ruary shipment bid at 11%c were re- 
ported. Cottonseed oil sold early at 
12%c for Valley oil and later offerings 
rose to 12%c. Texas oil also sold early 
at 12%c and later firmed to 12%c. A 
nominal quotation of 12%@12%c was 
reported for Southeast oil. A few sales 
of corn oil went at 13%c and peanut 
and oil was offered at 1514c. 





TALLOW EXTRACTION SOLVENTS 





Amsco Isoheptane » Amsco Heptane * Special Heptane 


::.and a wide variety of other animal-oil extrac- FLAK 
tion solvents, such as Amsco Textile Spirits, Special 
Textile Spirits, and additional solvents derived from 


petroleum. 


x ’ 
% AMERICAN MINERAL SPIRITS COMPANY 


230 North Michigan Ave., Chicago 1, Illinois 
155 East 44th St., New York 17, New York 











LARD FLAKES 


IMPROVE YOUR LARD 


@ We are shippers 
quantities of Hydrogenated LARD 


of carload and L.C.L. 


Samples will be sent on request. 


Our laboratory facilities are available free 
of charge for assistance in determining the 
quantities of Lard Flakes to be =sed and 
methods of operation. 


THE E. 


KAHN'S SONS CO. 


CINCINNATI 25, OHIO e Phone: Kirby 4000 
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SOYBEAN OIL: Soybean oil was 
down %@*%*c from the week-earlier 
quotation of 12c. 

COTTONSEED OIL: Valley and 
Texas oil were down %c from the pre- 
vious midweek quotations of 13 and 
12%c, respectively. The New York fu- 





tures market quotations were as fol- 
lows: 
MONDAY, JANUARY 14, 1952 

ee sankawt . eo wee. 15.10 915.82 
a, swéwead *15.45 15.53 15.35 15.35 15.56 
Mr. aséeews 15.90 15.94 15.72 15.74 15.96 
MD. esseaes 16.17 16.24 16.00 16.00 16.26 
Gs conten *16.20 16.30 16.15 *16.11 16.38 
BEL paeaticon 1630 16.34 16.12 16.13 16.39 
EEE *16.20 : *15.90 *16.20 

Total sales, 407 tte, 

TUESDAY, JANUARY 15, 1952 

OE . Svecaes *14.95 — «ss. %14.95 *15.10 
> saceautn *15.30 15.42 15.25 *15.383 15.35 
ete 15.70 15.79 15.65 15.71 15.74 
Pe ssienns 15.95 16.07 15.95 16.00 16.00 
eee 16.09 16.20 16.06 16.10 *16.11 
mb sesoves *16.04 ... eee *16.80 16.13 
> giro: *15.80 S *15.80 *15.90 

Total sales, 348 lots. 

WEDNESDAY, JANUARY 16, 1952 

le Sac 15.40 15.25 *15.27 15.83 
| eerste: 15.82 15.62 15.67 15.71 
deen 16.14 15.92 15.97 16. 00 
ina eng 16.23 16.00 16.05 16.10 
Oct. 16.20 16.00 *16.04 *16.80 
BT iaiscscre erie = aes 
Jan. °53 ... dale 15.95 a 

Total sales, 338 lots. 

THURSDAY, JANUARY 17, 1952 

Mar 15.21 15.21 14.97 15.00 *%15.27 
. \wvuegas 15.61 15.61 15.41 15.41 15.67 
 eeeeer 15.94 15.95 15.69 15.70 15.97 
ah: eneas 15.98 16.00 15.75 15.75 16.05 
i “esueses *15.92 16.00 15.72 15.74 *16.04 
A acca es *15.75 15.75 15.75 *15.60 *15.95 
Jan. "53 15.75 = ss oe 6 

Total sales, 883 lots, 


CORN OIL: The Wednesday market 


quotation remained ‘steady with the 
previous level of 13%c. 

COCONUT OIL: The Pacific Coast 
market showed some sales at midweek 
at 10%c, which was the nominal quo- 
tation of 11lc reported on the previous 
Wednesday. 

PEANUT OIL: This commodity 
slipped to a bid of 15%4c, compared 
with the preceding week’s nominal quo- 
tation of 164%2.@16%c. 


Indians Try Peanut Oil 
As Fuel In Diesel Tractor 


Refined peanut oil was used recently 
as a fuel in a high-speed diesel engined 
tractor in India without any “pro- 
nounced adverse effects,” American 
Consular sources have disclosed. The 
success of the experiments was watched 
closely due to the threat to the petro- 
leum supply rising out of the Iranian 
situation. Cost of peanut oil, which is 
about eight times more than that of 
ordinary tractor fuel, tends to make it 
prohibitive as a fuel, the report added. 


EASTERN BY-PRODUCTS MARKET 


New York, Jan. 17, 1952 
Dried blood was quoted Thursday at 
$8.50 per unit of ammonia. Low test 
wet rendered tankage moved at $8.50 
nominal per unit of ammonia, and high 
test tankage sold at $8 nominal. Dry 
rendered tankage sold at $2 per protein 
unit. 


Pink Boll Worm Infests 
Widely Over Cotton Lands 


Cotton growers are currently worried 
about the serious infestations and 
spread of the most damaging cotton 
pest there is—the pink boll worm. The 
worm has spread north and east this 
year to within 75 miles of the Arkansas 
border, and now infests 234 of the 800 
counties where cotton is grown. 

But cotton growers also heard good 
news at their insect control conference 
—two new bug-killers. The first is 
ealled “4049,” which will be out in 
limited amounts this season. The sec- 
ond is called “269,” and has been tested 
sucessfully so far on the boll weevil. 





VEGETABLE OILS 


Wednesday, January 16, 1952 


Crude cottonseed oil, carloads, f.o.b. mills 
WHE. addcccccccescesesesec cess 12% pd 
ROUTERS. cccccccsccesocccesene 12%n 
Se sabaeeeven .12% pd @ 12%ax 
Corn oil in tanks, f.o. ». ‘mills seine 13\%pd 
Peanut oil, f.o.b. Southern Mills ... 154%n 
Soybean oil, Decatur béuevaeeues 11%b @11%ax 
Coconut oil, f.o.b. Pacific Coast ... 10% pd 
Cottonseed foots 
Midwest and West Coast ..... 1%@ 1% 
BEES wccccccecssecceneoccese 1%@ 1% 
~ ax—asked. n—nominal. 
Wednesday, January 16, 1952 
White domestic vegetable ............6..0005 29 
WORE GUE GE 5c cescéneccscctdsvesadccdeis 29 
See Se PED 6006006000000 c0neeretennn 27 


Water churned pastry ... 










2-Sta: GRINDER Sie 


for CRACKLINGS, 
DRIED BLOOD, TANKAGE 
and other BY-PRODUCTS 


TEDMAN 


Stedman equipment has enjoyed 
an enviable reputation in the 
Meat Packing and Rendering 
Industries for well over 50 years. 
Builders of Swing Hammer 
Grinders, Cage Disintegrators, 
Vibrating Screens, 
Hashers — also complete self- 
d Cr 


contai 


ue: 


BONES 





Crushers,® 






Sizes 
Ys," thru 8" 













STEDMAN FOUNDRY & MACHINE COMPANY, 


bsidiary of Un 


General 


ited En 


Office & Works: 


Screening Units. 
20 tons per hour. 


yineering and Foundry Company 


AURORA, 


g, Grinding and 
Capacities 1 to ° 








Sete, Can 





INC. 





INDIANA 
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No. 11 REGULATOR [FOR Heat Exchangers @ Vats © Dryers 
Jacket Water Cooling @ Fuel and Crude Oil Heaters and Treaters 
Dish and mote Parts Washers * aa Reems 
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FOR 


* BETTER 
TEMPERATURE CONTROL 


Here’s just the regulator to use when 
a simple device is required to main- 
tain a constant temperature. Controls 
liquids or air. Prevents losses of OVER- 
heating. Saves fuel and labor. Users often 
report, “Economical, pays back its cost 
several times a year—gives years of 
reliable service”. Variety of models. 

Will simplify your con- 
y trol prob- 


AlOR—> 




























THE POWERS ‘REGULATOR co. 


2725 GREENVIEW AVE., CHICAGO 14 
NEW YORK @ LOS ANGELES e TORONTO 
Offices in over 50 Cities + Established 1891 


— 

















Considerable activity in packer hides 
at lower prices—Producers inclined to 


selling—Outside markets slow 
and without activity. 


CHICAGO 


PACKER HIDES: Over the week- 
end further reductions in hide prices 
brought out buyers for the first time 
in several weeks; and about 80,000 big 
packer hides changed hands through 
Monday. 

An additional cent drop on heavy 
native cows brought packers 18@18%c 
at St. Paul and the River. Omaha 
light cows sold at 23%c and Chicago 
light native cows at 22c. Heavy Texas 
and butt branded steers sold at 15c and 
Colorado steers at 14c. 

After this flurry of action, the mar- 
ket was relatively quiet on Tuesday 
with a few sales at steady levels. Fair 
stocks of hides are reported on hand 
and the market was barely steady at 
midweek. 

There was continued action of a 
minor nature on Wednesday with the 
price steady to one cent lower. About 
12,500 heavy native steers sold at 
15@15%c, St. Paul and the River. 

On Thursday, additional declines 
were registered in the hide market 
which further indicate the confusion. 
Some producers still were not willing 
to hold stock for any length of time. 
On sales, prices dropped as much as 2c. 
A sale of 6,000 Colorado steers 
brought 12c, and 2,800 light native 
steers, 22%c. Sale of 4,800 heavy 
River native cows at 16c was negoti- 
ated and 2,000 Milwaukee light native 
cows sold at 20%c. 

SMALL PACKER, COUNTRY AND 
WEST COAST: In the small packer 
hide market, there was no action and 
prices were nominally lower. 

CALFSKINS AND KIPSKINS: 
There was no reported action in the 
calf and kip markets with prices un- 
changed from last week. 

SHEEPSKINS: This 


keep 


market was 


quiet, with very limited trading at 
steady prices, and small production. 
No. 1’s sold at $3@3.25; fall clips at 
$3.50@3.75; No. 2’s, $2.25, and No. 3’s 
at $1.65. 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. Week 
Jan. 17, 1952 Week 1951 
Nat. strs. ...14 @22%n17 @24% 39%@413% 
Hry. Texas 
 deccse 13n 15% 87% 
Hvy. butt, 
brand’d strs. 13n 15% 8714 
Hvy. Col. strs. 12 14% 364% 
Ex. light Tex. 
TRIG. cccces a se 42% 
Brand'd cows. 19%n 40 40 


@410% 
Hy. nat. cows.16 @10% 19 19% seuss 
Lt. nat. cows. —— 23% @25 43 44 

Nat. bulls ... 2n 15n 80% 


Brand’d bulls. lie 14n 29% 
Calfskins, Nor. 

15/under ..39 @40 389 @40 82% @87% 
Kips, Nor. 

nat. 15/25.. 35 35 65n 
Kips, Nor. 

branded ... 32% 32% 62%n 

SMALL PACKER HIDES 

STEERS AND COWS: 

60 Ibs. and over.16 @1l7n 15 @1i6n_...... 
GD BB. ccccccces 18 @19n 17 @18n ...... 
SMALL PACKER SKINS 

— under 
seceeewss 31n 3in T0@74 
Kips, 5/36 pepece 26@27 26@27 hO@54 
Slunks, regular ... 1. 1.00 3.25@3.50 
Slunks, hairless ... 40n 40n 75@80 

SHEEPSKINS 

is shearlings, 
a 3.00@3.25 3.00@3.25 5.50@6.00 
Dey Pelts ... 35@36 35@36 50@ 52 

Horseshides, 

untrmd. ....7.50@8.00 7.50@8.00 15.00@16.00 


CHICAGO HIDE MOVEMENT 

Receipts of hides at Chicago for the 
week ended Jan. 10, 1952 were 4,194,000 
lbs.; previous week 5,036,000 lbs.; same 
week 1951, 4,402,000 lbs.; 1951 to date 
8,956,000 lbs.; same period 1950, 10,- 
578,000 lbs. 

Shipments for the week ended Janu- 
ary 4, 1952 totaled 4,258,000 Ibs.; pre- 
vious week, 3,517,000 lbs.; correspond- 
ing week 1951, 5,693,000 Ibs.; this year 
to date, 7,775,000 lIbs.; corresponding 
period a year ago, 11,639,000 lbs. 





CUSTOM SMALL 
BUTCHERS PACKERS 


“TTTEL 


LOW COST HOG DEHAIRER 


gives Plant Efficiency 


you Big 
The ITTEL has a 1'/; HP motor— 
dehairs any size hog, up to 20 per 


hour Requires small space, no 


training. Dehairer, Scalding Tank 
srelling Table 


may be pur 
porately. Ask your deal- 
rite for illustrated folder 


Far- Z UPERIOR 


NEW ULM, MINNESOTA 








Exports of Argentine Hides 
Expected To Drop in 1952 


Observers close to the leather and 
hide industry look to exports of hides 
from Argentina to drop radically in 
1952. They point out that the country 
no longer has substantial quantities of 
hides on hand. Also, government in- 
tervention in all fields of commercial] 
activity has had an adverse effect on 
production. Further, the leather market 
there is reported at a complete stand- 
still as prices at existing exchange 
rates are out of line with those on in- 
ternational markets. 

Last year Argentina exported slightly 
over 6,250,000 hides to all countries, 
Of these, 3,809,717 were salted ox hides, 
Dried ox hides exports in 1951 were 
down to 780,954 from 929,858 the year 
previous. 


Retail Shoe Sales Up in 
Nov. and Ahead of 1950 


Dollar sales of the nation’s leading 
retail shoe merchants during Novem- 
ber, 1951, were up 8 per cent over the 
same month a year ago, and 18 per 
cent ahead of October last year, the 
Census Bureau has reported. 

Sales of leather goods and luggage 
stores, reflecting seasonal holiday buy- 
ing, soared 67 per cent from October 
to November 1951 and were 18 per cent 
over November 1950, according to the 
bureau. 


A New Feed Supplement 
Is Announced by USDA 


A new commercial source of vitamin 
Biz for supplemental use in feeds is 
now available to feeders and the feed 
industry as a result of recent research 
by the U. S. Department of Agriculture 
at its Western Regional Laboratory, 
Albany, Cal. The research was in co- 
operation with the department of Poul- 
try Husbandry of the Washington State 
College and the Institute of Agricul- 
tural Sciences, Pullman, Wash. Indus- 
trial development took place in Cali- 
fornia, and a year’s trial was conducted 
by a commercial concern. Production 
has reached the scale of national dis- 
tribution. 

The new supplement is the result of 
fermentation of sugar-containing by- 
products such as sugar-beet molasses 
(along with other nutrients) by selected 
strains of bacillus megatherium. The 
product is malty-flavored and combines 
readily with feeds. One or two lbs. sup- 
plies the vitamin B» required for a ton 
of mixed feed suitable for chicks, tur- 
keys or hogs. 

The chief component of the bacterial 
medium now being used is molasses. 
Whey from cheese manufacture is also 
used to provide the lacose, or milk 
sugar. The nitrogen source is commer- 
cial ammonia. 

The product contains, other members 
of the vitamin B complex and its pro- 
tein content has been established at 
about 40 per cent. 
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Freezer Space Utilized 
83% on December 31 


Average national use of public cooler 
space decreased to 64 per cent on De- 
cember 31, while freezer space utiliza- 
tion was 83 per cent, or the same as 


for the previous month, the U. S. 
Production and Marketing Administra- 
tion has announced. Current cooler 
space use throughout the nation was 
generally 3 points below 1950 and 2 
points below average. Utilization of 
freezer space was above average for 
this time of the year by 3 percentage 
points. 

Net weight of cooler-held commodi- 
ties decreased 13 per cent during De- 
cember as a result of seasonal reduc- 
tions in holdings of fresh fruits, cheese, 
dried eggs and other miscellaneous 
cooler items. The total in store at the 
end of last month amounted to 2,400,- 
000,000 lbs. which compares. with 
2,900,000,000 lbs. in store last year. 
The total weight of freezer-stored 
commodities increased 5 per cent since 
November 30 and amounted to 2,300,- 
000,000 Ibs. 

National stores of beef increased to 
225,000,000 lbs. with December net 
gains reported at 43,000,000 lbs. This 
was more than 50 per cent greater than 
last year’s holdings and the average. 
With a greater than average into- 
storage movement of pork (191,000,000 
Ibs, vs. 159,000,000 lbs.) national stores 
amounted to 573,000,000 Ibs. compared 
with 499,000,000 lbs. on hand last year. 
Frozen pork decreased during Decem- 
ber to 359,000,000 lbs. Other meat 
holdings, in greater supply than a 
month ago, brought national stores of 
meats in refrigerated storage to 947,- 
000,000 Ibs. Current holdings exceeded 
last year’s supply by about 25 per cent 
and were almost a third more than the 
average for all meat stocks at this 
time of the year. 


HOG WEIGHTS AND COST 


Average weights and costs of hogs at 
seven markets during December, 1951, 
with comparisons, were reported by the 


U. S. Department of Agriculture .as 
follows: 


FRIDAY'S CLOSINGS 


Provisions 

The top price paid for live hogs at 
Chicago was $18.75; average, $17.50. 
Provision prices were quoted as fol- 
lows: Under 12 pork loins, 40%; 10/14 
green skinned hams, 43%@45; Boston 
butts, 36; 16/down pork shoulders, 
32@32%; 3/down spareribs, 37; 8/12 
fat backs, 12@12%; regular pork trim- 
mings, 16%; 18/20 DS bellies, 19 nom- 
inal; 4/6 green picnics, 30; 8/up green 
picnics, 27@27%. 

P.S. loose lard was quoted at $13.00 
and P.S. lard in tierces at $14.50 nom- 
inal. 


Cottonseed Oil 


Closing cottonseed oil futures at New 
York were quoted as follows: Mar. 
14.73; May 15.11; July 15.35; Sept. 
15.48; Oct. 15.38b; Dec. 15.26b; Jan. 
15.26n, and Mar. 15.41b. Sales totaled 
938 lots. 


CHICAGO PROV. SHIPMENTS 


Provision shipments, by rail, in the 
week ended January 10 are given in the 
following table: 


Week Previous 


Cor. Week 
Jan. 10 Week 


1951 
Cured meats 





pounds ....... 13,643,000 6,893,000 21,380,000 
Fresh meats, 
pounds ....... 17,852,000 41,004,000 25,932,000 
Lard, pounds ... 7,495,000 12,004,000 4,545,000 
SALABLE LIVESTOCK AT 


12 MARKETS IN DECEMBER 


The U.S.D.A. report for seven and 
twelve markets follows: 


GROOMED covcvecevesscesese 
Kansas City 
Omaha 


*Includes seven markets named, plus Cincin- 


nati, Denver, Fort Worth, Indianapolis and Okla- 
homa City. 





CALVES 
GOEGRED a ceccvecscedesecces 5,914 7,778 
MeNNNG CF .ccccocccdcsce 6,939 7462 
MOR cc ecccoscvcecesséce 5,847 7,006 
E. St. Louis a 15,587 
Bt, SEBGR cccccecsse 794 8,811 
Sioux City .......... 03: 5,572 
So. St. Paul 3 43.428 
COUN sevecdeseensencne 97 128.035 
*Includes seven markets named, plus Cincin- 


nati, Denver, Fort 





homa City. 
BARROWS HOGS 
AND GILTS sSOWS COBNNED crndseredcocciane 331,170 300,842 
Kansas City .......s-e00. 61,062 56,141 
Dec. Dec. Dec. Dec. GORE coccccccccccccccce 333 232.638 
1951 1950 1951 1950 BD. GR. BOWED ccceveccccces 251.788 258,975 
BR. SOBOMR cccccccscccece + 156,763 133,421 
Chleago ......... $18.17 $18.88 $15.24 $16.77 WE GE ocdcccccdcsccee 324,155 273.460 
Kansas City .... 17.94 18.98 15.42 16.86 Be, Bt. PAGE ccccccccccccs 813.538 332,683 
Tt htaseeee 17.69 18.83 15.27 16.98 PONE ccesccceccoscstsn 2,055,436 1,928,175 
St. Joseph +seeee 17.86 18.77 15.29 16.99 *Includes seven markets named, plus Cincin- 
St. Louis Nat’! nati, Denver, Fort Worth, Indianapolis and Okla- 
A. Yards .. awd ef 15.21 by homa City. 
© FOUL .cccccee é x 15.28 84 
Sioux City ...... 17.52 18.71 1481 16.61 SHEEP AND LAMBS 
Chicago 52,422 
Average Weight in Pounds Kansas City 54,108 
Omaha 
Chfeage .....0000 232 236 419 433 St. Joseph 29,543 
Kansas City ..... 222 239 398 431 Denver 28.252 
SE Rtkes sees 235 244 410 436 . Oklahoma City 8,630 
St. Louis Nat’l . St. Pau 47,824 
Stock Yards ... 223 222 394 415 *Total 381,696 
St. Joseph ....... 216 282 387 423 *Includes seven markets named, plus Cincin- 
DEE. scccetcs 234 232 416 431 nati, Fort Worth, Indianapolis, B. St. Louis and 
Sioux City ....... 237 247 408 434 Sioux City. 
The National Provisioner—January 19, 1952 
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risk... 
(HIGHLY CONCENTRATED SOLVENT) 


takes the "labor" out 
of grease removal! 


e@ At last! A really effective grease 
remover that is easy to use and easy 
on the hands! “FRISK” completely 
eliminates grease from baking pans, 
cutting tables, grinders, saws, etc. 
...- leaves no deposit or taste! 


e@ “FRISK” goes right to work! No 
soaking required! “‘FRISK” is a one- 
“FRISK” 
Order today! 


man clean-up team... put 
to work for you. 


Frisk 


SALES COMPANY 


1829 ADAMS AVE., TOLEDO 4, OHIO 


Telephone: ADams 2502 
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Increase Production 
inzoils® 
Stanzoils 


PIONEER’s new Stanz- 
oil catalog shows you 
how to buy the right 
glove for each job at the 
lowest per hour cost. 
Price buying alone is 
false economy—no one 
glove is suitable for a// 
uses. It pays to buy for 
utmost protection from 








NW-s1 White 


injury plus hand and  Stanzoil, all 
finger dexterity that panty 
mean faster work. New weight. Lon 
Stanzoil catalog gives service in oils, 
you an easy method of /4#s, acids and 
caustics. 


efficient selection. 
Pioneer recommendations are un- 
biased —we make all kinds of liquid- 
tight gloves, all-neo- 
prene, neoprene or 
plastic coated, 32 
styles, weights, sizes, 
colors. Pleased 
workers and no 
work stoppages are 
vital these days— 
write today for this 
helpful catalog. 





Industrial Glove Division 


The PIONEER Rubber Co. 


674 Tiffin Road, Willard, Ohio 









30 Years oF ava 
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You make fewer of them 





by using Dependable Quality 


CRANE VALVES 
... Lhat’s why 


more Crane Valves 











are used 


than any other make 





‘ No bonnet joint trouble with this valve 


A typical example of low-maintenance 
Crane Quality—No. 465% 125-Pound 
Iron Body Gates. Rarely does the bon- 
net joint need attention. Flange con- 
struction includes reinforcement to pre- 
vent distortion and utilizes more bolts, 
more closely spaced, than is usual in 
valves of this class. Crane precision- 
guided seating reduces seat and disc 
wear. Packing has long life because 
these valves have a deep stuffing box 
filled with high grade asbestos ring 
packing. A ball-type gland helps to 
equalize the packing load. 





Better performance features like these make 
; Crane the better buy in valves of every type. 

Crane No. 465% L Ask your Crane Representative for a demon- 
lron Body Gate Valve stration of Crane better valves. 


General Offices: 

836 S. Michigan Ave., Chicago 5, IIl. 
Branches and Wholesalers Serving 

B All Industrial Areas 


PIPE = PLUMBING + HEATING 
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December Hog Kill 
Sets Year’s Mark; 


resented a decline of over 1,000,000 
cattle from the 1950 total of 13,103,021 
head. Calf slaughter of 4,985,379 ani- 





































mals was almost 1,000,000 head under 
the 1950 accumulated total of 5,849,586 
head. The hog kill of 62,054,297 showed 


























a substantial increase over the previous 

year’s 56,964,330. Sheep and lamb 

Cattle, Sheep Down FEDERALLY INSPECTED slaughter, declining almost steadily 
SLAUGHTER since the war, fell to 10,055,693 com- 

The December slaughter of 6,911,901 ene pared with 11,739,343 of the animals 
hogs set a monthly record for the entire ‘ie on killed for meat during 1950. 
year while cattle and sheep declined January .......0...-1,150,942 1,102,515 Livestock slaughter under federal 
from the month previous. The Novem- February oer aes ners inspection during December, 1951, by 
ber hog kill, the accompanying table April ... 894,485 "959,080 stations, was reported by the USDA: 
shows, amounted to 6,530,602 head. The | es Sheep & 
December hog liquidation was also duly gets 920.108 1,070,104 Cattle Calves Hogs Lambs 

ugus ,063, 1,183,844 NORTH ATLANTIC 

greater than for any month of 1950. September ......ccceee 956,381 1,195,803 New York, Newark, 
Cattle slaughter under federal in- ve ee cecccceseees nan ey FR an Aa 28,492 23,078 241,829 143,948 

_-_ « | tan +. 2 - QD scteeseceecenenn ,150,85 altin >, 

spection, established at 997,579 head, PEE. asp cadacaies 997,579 1,109,693 Phila. 22,059 2,343 117,281 2,712 

fell into the sub-million column for the CALVES NORTH CENTRAL 
eighth time in 1951. The November 1951 1950 ve > aaa 41,075 4,741 349,514 16,759 
kill was 1,122,231 head. The three other January aambbiameaiics . 483,247 465,086 bag a ad 90,811 19,885 518,020 = 42,355 
months of 1951 when cattle slaughter + welippbooeeeeeeeede °c EE Group’ "74,616 83,838 731,324 88,836 
exceeded the million mark were Janu- April ..+..0. 405.642 493.986 nods aa naa | [6oS= 
ary, August and October. During 1950 June .. 484°798 Omaha — 86,662 2,458 436,621 63,139 

¢ Kansas City 44,625 9,809 212,53: ‘ 

only February and April showed below- y~ ee pg lowa and f Oe en 
million figures in cattle slaughter. Septecuber $73,468 488,119 So. Minn. 56,560 14,568 1,206,003 95,157 

The volume of calves killed during i 57.292 508 R75 sapien 20,443 = 7,850 139,864 4 
the month under study showed only December  ....sess++05 344,389 445,262 * WESTS 85,991 21,862 427,392 67,738 
$44,389 head, the lowest month of the HOGS ROCKY 

“ . MOUNTAIN®37,937 1,806 103,149 + —- 30,168 
entire year. The November kill 1951 1950 ’ ’ ’ 
amounted to 457,292 head. At no time JORUATT oon seeecee ne SBOE IMR 6.964.381 PACIFIC! © 94,824 § 12,765 207,206 90,279 
during 1950 did the calf slaughter fall March seseceee eee ees BA1G TBS 5.019.620 agenters 765,883 228,556 5,363,288 605,422 

¢ rf pr Peeerereesesees ety J * other 
below the 400,000 head mark, while in May eT apna 4.838.414 ctttions , 231,746 115,833 1,548,613 144,115 
s ; TIME cececccccecscees 4,000, 4.154.180 srand Total— 
ah ee on three occasions, July oe ors. esoa-eseuh es 3.314.489 Qe yet 997,579 344,389 6,911,901 809,537 
Inciuain ecember. ngus occccccce . 625, ran otal— 
& ° September 4.127.316 Nov., "51 1,122,131 457,292 6,530,602 922,091 

Sheep and lamb slaughter, with the October 5.101.844 Av. Dec. 5-yr. 

seasons’s marketing of fed lambs not November 6.144.076 rcii2t6-50) 1,218,731 558,438 6,146,814 1,220,324 
7 > ecem r fed, otal. Jan.- 
in full swing, was 809,537 head. This Dec. 11,878,864 4,985,379 62,054,297 10,055,693 
SHEEP AND LAMBS 5-yr. av. Jan.-Dec. 

represented over 100,000 head less than pou a *"1946-50 13,251,139 6,593,816 50,224,044 15,156,541 
during November, but was not the . : 

TANMATY oo ceeeceeeeeesl, 057,817 1,077.418 Other animals slaughtered during December 
smallest month of the year. Only dur- February .seoscesesees TRD.BAS 863.092 1951: Horses, 30,126, goats, 692; December, 1950: 
ing January and October did the year’s ereD scccecsscccscce TE 86 |S Horses, 28,289, goats, 2,163. 

. Sebpin ena pies “os “eng Basic data furnished by meat inspection division, 
ovine slaughter pass the 1,000,000 jm aererenseae po LoInns B.A.I., Agricultural Research Administration, per- 
mark. During 1950 sheep and lamb July [retesecsecsssess SORANG | BN. TAS centages baerd en corresponding peried ef 2508, 

TIRTIAT wceceeeeeecsese 4 - P vol, o-ye erage. 

slaughter exceeded the 1,000,000 figure September .......eeee% 27.085 2. 1Includes St. Paul, So. St. Paul, Newport, Minn. 
on five monthly occasions. Sheep and Netoher  .....ceeeeeees 1,084.250 1,080,588 and Madison, Milwaukee, Green Bay, Wisc. *In- 
+ ‘ November .....seeee0% 92°.091 N69 205 cludes St. Louis National Stockyards, BE. St. Louis 

lamb marketings are expected to reach DEORE. pinisieekace 809,537 918,074 Ii. and St. Louis, Mo. Includes Cedar Rapids, 
° ° es oines, Fort Dodge, Mason City, Marshall- 

the feeding seasons peak in the next YEARLY TOTALS town, Ottumwa, Storm Lake, Waterloo, lows. ond 
few months. 1951 1950 —_ ine. Austin, ine. ‘Includes Birmingham, 

: t oe t ory. 29 Alt y 

Accumulated totals of all kinds of Cattle -..eeseveeeeees 11,878.864  18.103.021 Columbus, Stoultrie. Thomasville, Tifton, Ga. "In: 
* s alves 985,37 9,549), 536 *s So. St. Joseph, Mo., Wic c - 
rt oes wee See et ee Bagot 6.4320 | oma City, idee er Weert. ene ees 
spection showed the year’s cattle kill GREED cc cccccsccesese 10,055,693 11,739,343 ver, Colo., Ogden and Salt Lake City, Utah. 
to be 11,876,864 head. This figure rep- fan Gaee Calif” Ve, Ss een, See 

. ose, allejo, a . 
* f)- y) R ° CINCINNATI, OHIO 
“Livestoc UYLNG  oayron, omo Un , he Fi 
DETROIT, MICH. BEEF PACKERS 3 
can be PROFITABLE FT. WAYNE, IND. 215 WEST OREGON Stpttt luca MILWAUKEE 4 WISCONSIN 
INDIANAPOLIS, IND. hone Margeste S-0426 
and CONVENIENT — sonessoro, ark. 
hag NORTHERN COWS AND BULLS 
. LOUISVILLE, KY. EXCLUSIVELY 
x 4 MONTGOMERY, ALA. 
Y@Hy ee COW MEAT - CUTS - BULL MEAT 
a LIVERS TONGUES - OFFAL 
KENNETT-MURRAY iqeeaiaan CARLOT SHIPPERS SERVING THE NATION 
SS ee. a poesia WITH QUALITY BONELESS BEEF 
SIOUX FALLS, S.D. 
U.S. GOVERNMENT INSPECTED ESTABLISHMENT 924 
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in name... 
high grade in fact! 











Order Buyer of Live Stock 


L. H. McCMURRAY, Inc. 


40 Years’ Experience 
on the Indianapolis Market 


INDIANAPOLIS + FRANKFORT 
INDIANA 


Tel. FRanklin 2927 a Tel. 2233 











HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 
e WILLIAM G. JOYCE, Boston, Mass. 


e F. C. ROGERS CO., Philadelphia, Pa. 
e A. L. THOMAS, Washington, D. C, 


BEEF * PORK « SAUSAGE 


HUNTERIZED SMOKED AND CANNED HAM 








LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Wednesday, Jan. 
16, were reported by the Production and Marketing Adminis- 


tration as follows: 


St. L. Natl. Yds. 
HOGS: (Includes Bulk of Sales) 


Chicago Kansas City Omaha 


BARROWS & GILTS: 


Choice: 


120-140 $ 
- 16.00-17.25 
16.75-18.00 
17.50-18.25 
18.00-18.25 
18.00-18.25 
17.50-18.15 
17.00-17.90 
ooo Maul 65 16.75-17.25 
- 16.25- 16.85 25-16.25 
Medium: 
160-220 
sOWS: 


Choice: 
270- 300 


- 16.25-18.50 17.00-17.75 16.75-18.00 15.00-17.25 


. eee 16.25 only 
«++ 16.25 only 
«++ 16.00-16.25 
«++ 15.00-16.00 
e+ 14.50-15.75 

+ 13.75-15.25 


2 50-16. 75 


3538 


ee 
nN > 
Cy 
S 


oe 


Ibs. - 13.00-15.75 13.75-16.00 


~ 
to 


SLAUGHTER CATTLE AND CALVES: 


STEERS: 
Prime: 


700- 900 . 35.00-37.00 35.2 rity po 
900-1100 35 37.00 


1100-1300 Ibs, +. 35.25-37.25 
1300-1500 * 85.00-37.00 
Choice: 

700- 900 
900-1100 
1100-1300 
1300-1500 


Good: 
700- 900 
900-1100 

1100-1300 


g 


BS 
Go ce cote 


AAAS 


35.50-37. -? 
35 37 


ee eee 
we Stott 


34. 175.873 75 


- 82.75-35.00 33.50-36.25 


y 
i 


ASKS — 


BESS 
3833 


go 
= 


31.00-33.50 
30.25-33.50 
29.50-33.25 


BBs 
233 


27.00-31.00 


8 

38 
28 825 
SS 833 


Utiity, wts. 24.50-26.50 


HEIFERS: 
Prime: 


. 35.00-36.50 


. 35.25-36.25 
«+ 35.00-36.50 


35.50-36.75 


34.25-36.00 
34.75-36.25 


600- 800 35.25-36.75 
800-1000 1 35.25-36.75 
Choice: 

600- 800 
800-1000 
Good: 
500- 700 Ibs. 
700- 900 Ibs. 
Commercial, 
all wts. 
-_ 
Utility, 


Ibs. .. 
Ibs. 


32.75-35.00 33.00-35.5) 


32.00-34.50 
- 82.50-35.00 32.50-35. 30 


32.25-34.75 


32.25-35.25 
32.25-35.25 


- 29.50-32.75 30.50-33.00 


‘ 29.00-32.00 
++ 29.50-32.75 29.50-33.00 


29.00-32.25 


29.00-32.25 
29.00-32.25 


28.00-29.50 25.50-30.50 
23.50-26.00 22.00-25.50 


25.00-29.00 
21.50-25.00 


25.00-29.00 


all wts. 21.00-25.00 


cows: 
Commercial, 

GE GER. cccecs 23.50-25.50 23.00-25.00 
Utility, all wts. 21.00-23.50 20.50-23.25 


Canner & cutter 
all wts. 


24.00-26.00 
21.00-24.00 


23.00-25.00 
20.00-23.00 


17.00-21.00 17.00-20.50 16.50-21.00 16.00-20.00 


BULLS (Yris. Excl.) All Weights: 


27.25-28.00 
26.50-27.50 
23.00-26.50 
Cutter 20.50-23.00 


VBEALBRBS: 


Choice & prime. 


31.00-34.50 
Com’l & good 


- 33.00-41.00 
5 00 26.00-31.00 


00-33. 


CALVES (500 Lbs. Down): 


Choice & prime.. 32.00-34.00 31.00- 
Com’1 good... 24.00-32.00 26.00- 


SHEEP AND LAMBS: 


LAMBS (110 Ths. Down): 
Choice & prime.. 28.50-30.00 80. 
Good & choice... 27.00-29.50 30. 

BW2RS (Shern): 
Good & choice... 


12.00-14.00 14.50-16.00 
Cull & utility .. 


9.00-12.00 10.00-14.00 
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St. Paul 


Ss nneeenaS 
ReRASSSRae 


an 


33.50-35.50 
33.50-35.50 


33. . 

33.00-35.00 
29.00-33.50 
29.50-33.50 
29.25-33.50 


26.00-29.50 
21.50-26.00 


14.00-15.50 
9.00-13.75 











ee 


OHIO 


a 





GERMANTOWN, 


-DUPPS: 





a eee 


| 4 2 
eeeggeenng | HAMNER © : ihe ie hb fl 





i 
od 



































































| SLAUGHTER CHICAGO LIVESTOCK | 
| REPORTS ag og 











































comparative periods. »yrchs 
Special reports to THE NATIONAL oa ae cone 
PROVISIONER, showing the number RECEIPTS ing Sat 
of livestock slaughtered at 13 centers Cattle Calves Hogs Sheep reported 
for the week ending Jan. 12 Jan. 10 .. 3,330 434 96,019 454 
Jan. 6 811 148 19,813 7 
CATTLE J ~ 12 28 6 2,991 — 
Week Cor Jan. 14 15,059 3.50 Armot 
ended Prev Week Jan. 15 .. 6,000 300 18,500 4.0 — son, 9,8 
Jan. 12 Week 1951 Jan. 16 9.500 300 25.000 4:7 93,217; 
Chicagot ... 20,340 18,081 ‘ Jan. 17 2,500 300 17,000 6,30 Total 
Kansas Cityt. 14,421 11,467 *Week so 93,819 hb 
Omaha*t ... 20,133 15,580 far ....82 1,082 78,419 18.8% 
E. St. Louist. 9,052 5,694 Wk. ago..38,942 1,680 96,709 20,69 
St. Josepht - 7,816 7,58 Yr. ago...31,617 1,465 86,865 14.49 
Sioux Cityt 19,639 16,454 7,870 2 yrs. ago.31,945 1,861 77,058 16,84 ur 
Wichita*t 4,650 3,065 2,882 *Including 158 cattle, 1 calf, 9,2 Swift 
ny , 7,199 8,181 hogs and 3,576 sheep direct to packer Wilson 
Okla. City*? 3,222 4,735 SHIPMENTS Butcher 
Cincinnati§ 3, Jan. 10 .. 2,332 - 5,486 23% — 
Denvert Jan. 11 .. 981 5,967 815 Total 
St. Paul Jan. 12 381 . 1358 & F 
Milwaukee? Jan. 14 .. 4,373 . 8,483 1,899 
Jan. 15 2.500 - 4,000 1,00 
Total ... 30,683 Jan. 16 4,000 . 2,000 Ha 
Jan. 17 .. 2,000 5,000 2, 
HOGS Week so Armour 
; Chicagot 70,602 46,873 far .....13 38 14,205 7,6m — Cudahy 
“e « Wy C y) Kansas Cityt. 23,950 13,857 Wk. ago. .15,27 54 15,883 8,74 Swift 
s Omaha*t . 65,724 59,236 Yr. ago .. 9,167 140 20,931 5,27 Wilson 
4 7 é tle 7) rh E. St. Louist. 41,169 20,379 2 yrs. ago.10,081 148 11,353 8,286 Cornhus 
ey e St. Josepht . 45.636 Eagle 
Sioux Cityt .. 95,056 62,514 JANUARY RECEIPTS Gr. Om 
Wichita*t . 13,616 10,697 1952 1951 Hoffma 
New York & 0 Perera ry e 90,103 91,83 Rothscl 
é Jersey Cityt 58,786 42,856 Calves ....... we 64,187 4.949 Roth . 
Okla. City*t . 22,189 9,141 Dn | acdhndoudal 205,058 269,861 Kingan 
Cincinnati§ .. 20,023 13,958 WER Stein a cond 51,458 39,839 B Mercha 
© © r) Denvert ...... 17,055 24,323 Midwes 
St. Pault .... 57,085 52,766 JANUARY SHIPMENTS Omaha 
Milwaukeet 4,383 152 Oe seu vwenan 39,135 29,911 § Union 
— —— MD sis ioe seen 50,270 61,415 § Others 
Total ......489,588 402,386 465,678 Sheep ....... .. 28,458 17,912 rota! 
SHEEP 
Chicagot ..... 10,554 11,083 8,611 
SOLVAY SALES DIVISION Knasas Ciiyi, 5009 2'sa8 Geya «= CHICAGO HOG PURCHASES 
A HEM A R "a: j Omaha*t .-- 12,398 12,073 12,383 Supplies of hogs purchased at Chi Armou! 
F E. St. Louist. 6,995 1,172 5,770 cago, week ended Thursday, Jan Swift 
40 Rector Street, New York 6, N. Y St. Josepht ... 8,313 9.967  uary 17: Hunter 
Sioux Cityt .. 6,034 6,503 7,211 Week Week Heil 
Wichita*t ... 1,702 715 1,739 ended ended Krey 
New York & Jan. 17 Jan. 10 Lacled: 
ane CNT 44.546 38,040 43,754 Packers’ purch. .. 60,195 73,0% — Seiloft 
a. City*t . 3,015 952 shi , . 92 FAC 2 
Cincinnati§ . 352 109 Shippers’ pareh. . pa cas 20,289 Tota 
Denvert ..... 7,634 5,074 ets 2 7. ne 
St. Pault _._ 6162 5'319 DUO Vebedcccs Be 93,318 
Milwaukeet .. 636 83 
See 105,585 91,994 


117,763 Armou 
o.... - LIVESTOCK PRICES cuss 
THE WM. SCHLUDERBERG —T. d. KURDLE co. *Cattle and calves. AT LOS ANGELES Swift 


tFederally inspected slaughter, in- Butche 





cluding directs, : S f Others 
PRODUCERS OF : tStockyards sales for local slaugh- Prices paid for livestock at maté 
er. , 
§Stockyards receipts for loca) Los Angeles on Thursday, 
slaughter, including directs. January 17, were reported as 
; shown in the table below: § imo 
SS 4: BALTIMORE LIVESTOCK pas Wilson 
° e . CA : hers 
Livestock prices at Balti- Steers, gd., ch........$33.5093.0 8 
QUALITY more, Md., on Thursday, Jan- Steers, com., gd......None received Tots 
A ’ la 4 ’ Heifers, med. gd... ..None received *Do 
uary 37, were as follows: Cows, com’l ...... . 21.50@26.0 calves 
CATTLE: Cows, utility .... 21.50@24.0 sheep. 





Cows, can. & cut.. -50@ 20.0 


Steers, gd. & pr...... N s, cutte ‘om'l. 25.00@30. 
MEATS OF UNMATCHED QUALITY eS EE es 


Cows, com’l ......... 25.00@27.50 


















— ew 22.00@ 25.00 eee te i aveacs $36.00 only* Cudab 
ulls, com’l ......... 27.00@30.00 Utility & com’l ..... 27.00@32.00° — Gugge 
MAIN OFFICE AND PLANT Bulls, utility ....... - 22.00@25.00 ogg Dunn 
Cows, canner, cutter.. 14.00@23.00 ae: Dold 
3800-4000 E. BALTIMORE ST., BALTIMORE, MD. Heifers, com’l & ch... 24.50@31.00 Gd. & ch. 170/250.....$18.50@19.75 J Sunfl 
jn BOWS, CR. ..ccccccsecs 5.00@ 16.5 Piones 
VEALERS: *Nominal. Excel 
I ee liebe trina arated $41.00 only Other: 
OY PCR pera 35.00 @ 40.00 —_——— - = 
Com’l & good ........ 26.00@33.00 Tot 
Cull & utility ... 18.00@ 25.00 


HOGS: ea a CALIFORNIA STATE 
Gd. & ch., 170/230....$19.25@19.50 INSPECTED SLAUGHTER 


Sows, 400/down ...... 15.75@ 16.25 S Armo 
LAMBS: srt State inspected slaughter (ud! 
P Seeveccecceessoens $32.00 of livestock in California J Wilso 


—__. Acme 


during December was report- Atlas 
NEW YORK RECEIPTS ed to THE NATIONAL PROVI- Cloug 











° ‘ Coast 
Receipts of salable live- sioner as follows: Harm 
B L A C K H A W K stock at Jersey City and 41st No. — 
st.. New York market for Cattle .......... ceeeeeeeeess 20,508 Other 
Calves (rbeneeedane ea 
week ended January 11: eee tat eee seooees. Oa Tot 
RE Pr eee 66600. ee 
Cattle Calves Hogs* Sheep . ; 
Salable ... 242 666 544 432 Meat and lard production 
Total (incl. for November: Armc 
directs)..5,450 2,221 25,898 21,369 Swift 
Prev. wk.: Lbs. Cuda 
Salable. 266 118 360 120 Sausage .................. 3,148,406 Wilsi 
Total (incl. Pork and beef ............ 6,925,025 Othe: 
THE RATH ING K | Nie} ‘aor ‘ Waid Wels directs) ..4,314 1,523 19,801 28,641 Lard and substitutes ...... _ 401 982 To 
*Including hogs at 31st street. WEE kcccannccecenesat . 10,475,418 
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packer, 


36-2814 
7 | (8 
28 
1,3% 
1,00 


8 
83 
0 


HASES 
at Chi- 
y, Jan 


Week 
ended 
Jan. 0 
73,0% 
20,239 


93,313 


ES 
+} 
ock at 
rsday, 
ted as 
below: 


1@ 35.00 
received 
received 
1@ 26.0 
)@ 24.00 


247658 
iction 


Lbs. 

148,406 
p25 025 
401,982 


175,418 





1952 












PACKERS’ 


PURCHASES 


Purchases of livestock by packers 
at principal centers for the week end- 


jing Saturday, 


January 12, 


1952, as 


reported to The National Provisioner: 


CHICAGO 


Armour, 
son, 9,879; 
93,217 ; Others, 
Total: 


93,819 hogs; 


10,966 ; 

Agar, 
31,410. 
20,340 cattle; 
10,554 sheep. 


Swift, 


4,367; Wil 


13,980; Shippers, 


1,769 calves; 


KANSAS CITY 














Cattle Calves Hogs Sheep 
Armour 4,143 860 3,494 2,361 
swift 2'698 753 14,800 3,335 
Wilson ..- 827 as Se 24% 
Butchers 3,961 3 11320 213 
Others 2,792 -- 1,739 or 
Total 14,421 1,616 23,950 5,909 
OMAHA 
Cc attle and 
; Hogs Shee 4 
15,898 2,7 
Armour “ 
Cudahy 16,318 
Swift 15,875 
Wilson . P , 291 12,305 
Cornhusker “= vee 
Eagle .....-- 47 
Gr. Omaha .. 333 
Hoffman , _88 
Rothschild 521 
Roth .... 799 
Kingan 1,130 
Merchants 59 
Midwest 87 
Omaha 428 
Union 289 
Others ... ° 18,891 sa 
Total 18,979 79,287 11,191 
E. 8ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour 2,421 1,036 12,158 4,466 
Swift 3,902 1,084 15,313 2,529 
Hunter ... 609 6,052 
Heil . 3,193 
Krey . 1 616 
Laclede 1,371 
Seiloff . 1,436 
Total .. 6,932 2,120 41,169 6,995 
SIOUX CITY 
Cattle Calves io ore 
Armour .. 4,237 14 24,301 O46 
Cudahy 3,319 9 a2 220 1,533 
Swift .... 2,756 4 16,470 1,948 
Butchers . 270 4 46 oss 
Others ... 9,057 32 30,019 1,507 
Total ..19,639 59 95,056 6,034 
OKLAHOMA CITY 
Cattle C — Hogs Sheep 
Armour 1,774 117 (2,266 1,514 
Wilson ... 1,595 84 2,431 899 
Others 212 . 1,267 coe 
Total* . 3,581 201 5,964 2,413 
*Do not include 676 cattle, vil) 
calves, 16,225 hogs and 602 direct 
sheep. 
WICHITA 
Cattle Calves om Sheep 
Cudahy .. 1,654 272 5,104 1,702 
Guggenheim ‘486 ins a 
Dunn ..... es oon 
Dold. 1 06 830 336 
Sunflower. . 12 70 eee 
Pioneer ... re eee 
Excel 996 soe 
Others 1,384 994 
Total 4,734 272 6,998 2,263 
LOS ANGELES 
Cattle Calves Hogs Sheep 
Armour 388 66 547 ese 
Cudahy 116 e206 
Swift ... 45 176 
Wilson ... 70 eon 
Acme 495 
Atlas ... 410 ees 
Clougherty ata 437 
| 164 761 
Harman .. 284 ose 
Luer .. ae 944 
United 419 ome 403 
Others . 4,719 587 337 
Total 7,110 653 3,605 
DENVER 
Cattle Calves Hogs Sheep 
Armour 1,535 6 4,801 4,568 
Swift . 1,477 61 4,983 2,711 
Cudahy .. 79% 31 6,328 ‘322 
Wilson ... 67 bes sae 
Others 3,820 
Total 8,300 559 21,765 8,163 
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LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specified grades of steers, 
| calves, hogs and lambs at eleven leading markets in Canada 
during the week ended January 5, were reported to THE 
NATIONAL PROVISIONER by the Canadian Department of Agri- 


culture as follows: 


GOooD VEAL 
CALVES LAMBS 
| STOCK Good and . 
| YARDS Choice Handyweights 
Toronto a = 00 $33.00 


ST. PAUL 
Cattle Cc aly es Hogs Sheep 
Armour 2,971 77 14,466 2,049 
Bartusch 1,053 . 
Cudahy 725 204 596 
Rifkin 912 54 ss 
Superior .. 1,479 eae ses ee 
Swift 5,871 2,118 42,569 3,517 
Others 1,928 5,610 16,774 3,618 
Total 14,939 10,863 73,809 9,772 
CINCINNATI 
Cattle Calves Hogs Sheep 
Gall 6460 one -_ eos 229 
Kahn's ... aa eee one es 
Lohrey ae 401 
Meyer aa mere 
Schlachter 85 
Northside. os 
CEP «es 2 ais nae 
Othe ors 872 16,842 860 
Total .. 3,355 "874 17,247 1,089 | 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour 1,402 809 1,121 3,496 
Owitt .... i, _ 681 3,393 2,911 | 
Blue Bonnet 453 5 430 see 
Ce «sen 290 eee 71 
Rosenthal. 229 5 
Total 4,156 00 5,015 6,407 


TOTAL PACKER PURCHASES 





Week Cor. 

ended Prev. week 

Jan. 12 Week 1951 
Cattle . 126,486 107, 859 135,206 | 
Hogs . 467,684 37 472,106 
Sheep . 70,790 52,762 79,008 





CORN BELT DIRECT 
TRADING 


Des Moines, Ia., Jan. 17— | 


Prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa and Minne- 
sota were quoted to THE Na- 
TIONAL PROVISIONER as fol- 
lows: 


Hogs, good to choice 
160-180 Ibs. -$14.50@17.00 
180-240 Ibs. 16.40@17.50 
240-300 Ibs. 15.90@17.40 
300-360 Ibs. 15.55@16.85 
Sows: 
270-360 lbs 15.10@ 16.10 
400-550 Ibs. 13.25@15.00 
Corn Belt hog receipts 


were reported as follows by 
the U. S. Department of 
Agriculture: 


This Seme day 
week last wk. 
estimated actual 
Jan. 11 . 67 ,000 82,500 
Jan. 12 50,500 45,500 
Jan. 14. 63,000 4, 
Oe, Be neon 80,000 74,000 
Jan. 16 . 49,000 88,500 
Jan, 17 . 65,000 58,000 





LIVESTOCK RECEIPTS 


Receipts at 20 markets for 
the week ended January 12, 
with comparisons, are shown 
in the following table: 


Cattle Hogs Sheep 

Week to 

date. 234,000 788,000 171,000 
Previous 

week. 169,000 609,000 105,000 
Same wk. 

1951.. 259,000 735,000 170,000 
1952 to 

date. 334,000 1,265,000 243,000 
1951 to 

date. 446,000 1,341,000 293,000 





PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific 
markets, week ending January 


Coast 
10: 


Cattle Calves Hogs Sheep 


- os Ange sles 7,900 950 4,550 25 
Portland 1,850 300 2,040 1,300 
4 Francisco 600 20 2,200 750 








| 





Montreal 
Winnipeg 
Calgary 
Edmonton 
Lethbridge “ee 
OO Sere 





Pr 90 
I ccccceteeey 31.00 
Saskatoon ‘ -.-+ 30.50 
Regina ..... 


Vancouver 


*Dominion Government premiums not 








32.00 
22 





included. 


xNot received in time for publication. 


have you DECAL-culated the 


cost of truck signs lately? 

















Slow, costly handpainting keeps 


trucks off the street 


Send 
for 
Booklet 
















Write for FREE 
book on truck 
Decals. In full 
Color! Dept. 23-1 








Low cost, full color Decals can be 


applied overnight 


Cost comparisons prove you can 
save up to 90% with Meyercord 
Decal Truck signs. That's why 
we say “decal-culate” the cost! 
Use free ad space on trucks to 
carry a payload of promotion. 
Decal truck signs can be pro- 
duced in any number of colors, 
sizes or designs. Overnight 
application keeps trucks rolling. 
Investigate the economy and 
promotional value of Meyercord 
Decals—for 12 trucks or a 1000. 


he MEYERCORD(Z 








ADELMANN 


The choice of discrimi- 
nating packers all over 
the world. 


Available in Cast Alumi- 
num and Stainless Steel. 
The most complete line 
offered. Ask for booklet 
“The Modern Method." 





HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. 
Chicago Office, 332 S. Michigan Ave. 






















MORRELL 


No King 


Ever Ate Better! 
















Ham ¢ Bacon e Sausage ¢ Canned Meats 
Pork e¢ Beef e¢ Lamb 


“i 


EATS 


JOHN MORRELL & CO. 


Packing Plants: 
Ottumwa, Iowa « Sioux Falls, S. D. 








































EDWARD KOHN Co. 


3845 EMERALD AVE., CHICAGO 9, ILL., Phone: YARds 3134 


We deal in 
Straight or Mixed Cars 


BEEF - VEAL 
LAMB - PORK 
ano OFFAL 


@ Our more than 25 years in busi- 
ness offers you an established out- 
let for distribution of your products 
in the Chicago area. 


@ Fully equipped coolers for your 
protection. 


We Invite Your Inquiry 












MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the U.8.D.A., Production & Marketing Administration) 


STEER AND HEIFER: Carcasses BEEF CURED: 
Week ending Jan. 12, 1952. 9,935 Week ending Jan. 12, 1952. 
rea 9,463 Week qoaviane Tile Sa H~ 
Same week year ago....... 12,901 Same week year ago....... 19:94 
Cow: = PORK CURED AND SMOKED 
Week ending Jan. 12, 1952. 1,962 Week di 9 - . 
Week previous ............ 2,103 Week ron Raa 12, 1952. py 
PTE FeNe emD..,.... 1,708 Same week year ago.......1,1208 
BULL: ee LARD AND PORK FATS: 
Week ending Jan, 12, 1952. 402 ce a 
Week previous ............ 561 Week ending Jan. 12, 1952. 22, 
Same week year ago....... 757 Week previous ............ 18,2 
Same week year ago....... 211,14 
VEAL: 
Week ending Jan. 12, 1952. 12,127 LOCAL SLAUGHTER 
SE EE bo o5 00:00:40 6% 10,341 ; 
Same week year ago....... 14,196 CATTLE: 
Week ending Jan. 12, 1952. 7,678 
LAMBS: WOU DUCTUS ccccccacvene 7.1% 
Week ending Jan. 12, 1952. 19,910 Same week year ago....... 8,24 
Week previous ............ 17,916 


Same week year ago....... 32,567 CALVES: 





% x Week ending Jan. 12, 1952. 7,7 
MUTTON: Week previous ............ He 
Week ending Jan. 12, 1952. 1,129 Same week year ago....... 7,8 
Week previous ‘ 725 sa 
Same week year ago....... 767 HOGS: 


Week ending Jan. 12, 1952. 58,78 


HOG AND PIG: WOGK DUOVIOEE coccccscscce 42,856 
Week ending Jan. 12, 1952. 7,193 Same week year ago....... 47,958 
Week previous ............ 6,215 


14202 SHEEP: 


Same week year ago....... 
Week ending Jan. 12, 1952. 44,546 








PORK CUTS: Pounds Week previous ............ 38,040 
Week ending Jan. 12, -1,578,046 Same week year ago....... 44,481 
Week previous ...... , 148,661 

Same week year ago...... "2'578,704 COUNTRY DRESSED MEATS 
BEEF CUTS: VEAL: 

Week ending Jan. 12, 1952. 15,287 Week ending Jan. 12, 1952. 7,217 
WGK BEOVEIES 200. ccccccce 16,709 Week PECVIOED ccccccscesce 7,637 
Same week year ago....... 127 ,327 Same week year ago....... 5,38 
VEAL AND CALF CUTS: HOGS: 

Week ending Jan. 12, 1952. 5,000 Week ending Jan. 12, 1952. 7 
Week PEOVIONS 2. cccccccccs 12,934 SOE PGES ce cccccseecs M 
Same week year ago....... 5,625 Same week year ago....... + | 
LAMB AND MUTTON CUTS: LAMB AND MUTTON: 

Week ending Jan. 12, 1952. 982 Week ending Jan. 12, 1% 
WOOs POOTIEE 2 cceeiccsecve 2,903 Week previous ..... 135 
Same week year ago....... 3,565 Same week year ago 140 





WEEKLY INSPECTED SLAUGHTER 


Slaughter at 32 centers during the week ended January 12 
was reported by the U. S. Department of Agriculture as 
follows: 


Sheep 
NORTH ATLANTIC Cattle Calves Hogs & Lam 
New York, Newark, Jersey City ... 7,678 7,728 58,786 44,546 
Baltimore, Philadelphia ........... 6,139 779 30,086 68 
NORTH CENTRAL 
Cincinnati, Cleveland, Indianapolis. 11,415 1,488 78,167 4,396 
CD MOR | o.6.0.0<:000060066s6eebes 25,780 7,609 107 ,348 12, 
St. Paul-Wisc. Group’ ...........- 20,963 24,382 159,416 11,96 
ie BA MOU cecicevcncessceces 13,161 6,469 103,742 9,595 
Re rrr rrr rrr ee 9,881 25 56,702 7,00 
ES £0EG Aint einen ee amedens ees hs 20,043 585 89,255 18,231 
ET. on cee obec ened taneeead 12,551 2,477 51,649 7,382 
Iowa and So. Minn.? .............. 18,951 3,858 287,067 29,517 
ET 4,345 1,794 34,989 si 
SOUTH CENTRAL WEST® ......... 23,311 5,412 104,373 17,08 
RE MPU IUEMEET” So cccccecscctce 9,511 $12 21,186 10,241 
EE Sr brads c'anewesernes chances 23,120 1,240 46,478 24,361 
SN MEE. ached credsncesséicrcoes 206,849 64,658 1,229,244 197,872 
Se: WOE, POD cccescdscevcscetes 166,468 48,456 956,420 150,24 
Total same week 1950 ............ 209,719 73,713 1,176,229 206 ,228 





1Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwaukee, 
Green Bay, Wisc. *Includes St. Louis National Stockyards, EB. St. Louis, Ill, 
and St. Louis, Mo. *Includes Cedar Rapids, Des Moines, Fort Dodge, Mase 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert La, 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, ‘ Ala., and Albany, 
Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. ludes So. St. Je 
seph, Mo., Wichita, Kans., Oklahoma City,” Okla., Ft. Worth, Texas. ‘Include 
Denver, Colo., Ogden and Salt Lake City, Utah. TIncludes Los Angeles, Vernon, 
San Francisco, San Jose, Vallejo, Calif. 


“NOTE: Packing plants included in above tabulations slaughtered approzi- 
mately the following percentages of total slaughter under federal inspection 
during: November 1951—Cattle, 75.0; calves, 67.3; hogs, 77.8; sheep ané 
lambs, 81.6. December 1951—Cattle, 76.8; calves, 66.4; hogs, 77.6; sheep 
and lambs, 82.2. 





SOUTHEASTERN RECEIPTS 


Receipts of livestock at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville and 
Tifton, Georgia; Dothan, Alabama; Jacksonville and Talla- 
hassee, Florida, during the week ended January 11: 

Cattle Calves Hogs 
ee ee Be. cckccwsceoceuse ne 3,000 1,350 20,400 


8 eT ree 1,385 20,818 
Corresponding week last year.................. 2,435 1,288 17, 
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What’s on File for 752 











meetings is Anderson Crackling Expel- 


= @ What's on file for 1952 is a mighty costs may we suggest you do this. Sub- 
tm important question to us all. One of the mit your present operating costs to our 
1 subjects that many meat packing and ren- engineers for analysis. Without the 
is dering plants have on file for their board slightest obligation they will check to see 
29,517 


if (1) your present costs are too high, (2) 











ae lers. Why? Because the cost of running how your costs can be lowered. Based on 
10,241 

24,361 rendering departments with obsolete previous experience, we think there’s a 
197,872 ° . 

150.28 presses has mounted considerably in the good chance that our men can offer 

past few years. The sure way to reduce worthwhile facts and figures to present 

waukee, 
= these operating costs is with modern, effi- to your board. 
p; cient Expellers . .. machines that require 

St. Je A ; : 
netate very little attention and low maintenance. THE V. D. ANDERSON COMPANY 
approx: If you want to reduce your crackling 1965 West 96th Street- Cleveland 2, Ohio 
spec 
ep and 


*Exclusive trade mark reg. in U. S. patent office and in foreign countries. 
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BARLIANT'S 


WEEKLY SPECIALS! 


\ ™ We list below some of our current 
j offerings for sale of machinery and 
shi + at - ee Fob ckigning points 

en pa ices F.O.B. ” 
Write for Our Bulletins—Issued Regularly. 


Ohio Partial Plant Liquidation 
We have been appointed by an Ohio packer 
to handle a partial liquidation of their ma- 
chinery and motor trucks. Some departments 
are being completely closed down and the 
other departments are being reduced. If you 
are on our mailing list, you will have received 
a 4-page bulletin describing the items avail- 
able and prices. Write promptly for this 
bulletin, if you are not on our mailing list. 
A representative listing is given below: 


Kill Floor and Cutting 


153—-DEHAIRER: Dupps, grate type with power 
SO, BO Ms scbvcvescece . 
152—HOG SCALDINIG TUB: Dupps, 
36” dia. x6’ wide x12’ long... 
150—HOG HOIST: Globe Co 4 
161—TRIP E WASHER: 36”x45’cyl.x%” 
ee. © Mee, WN ccc vedercaves 
169—BE EF HOIST: (2) Dupps, motor driven ea 





- 


/ 


eee . $1750.00 
steel plate 
wae os 350.00 
--++- 950.00 
—— 





192—HOG HEAD SPLITTER: Globe Co., 2 HP. 350.00 
180—SAWS: (2) Biro, model 33 with SS. table, 
Be MNEs 66d dcdrdczadovetivunss ea. 350.00 


Miscellaneous Stainless Steel Cutting Tables available 


Sausage and Smokehouse Equipment 








215—SMOKE STICK TRUCKS: (120) 4 station 

SS ££ RSet .ea. $ 50.00 
142—GRINDER: Enterprise; 266, silent ‘chain, 

SS. top for lard grinding..... . 750.00 
149——-LOAF DIPPER: Advance, gas fired, 

PO  atuehecckésteabancessezeevede ‘ 125.00 
239--BACON HANGERS: tinned (2000) ea 05 
240—PICKLE PUMPS: (2) Griffith, ed 

GIVER ccvcceres ces topenan 175.00 
253—LOAF MOLDS: (100) Aluminum, “4xaxil, 

ie Cen AOUEED, . 0.6600.0 sencnedaces 3.00 
258—TENDERIZERS: (3). "Tenderator, Cube 

Steak machine. model L, 1% HP. ed 90.00 
330 WIRE SAUSAGE MOLDS: (500) Stainless 

Hy i. ee erin at nn 606 0.60 %.060 662 e-0% ea 2.00 
339—SAUS — STUFFERS: (2) Globe 5002, 

complet oe evcteeescrecssoseceeces -..ea, 1000.00 
367 GRINDER Kleen-Kut $711, with 15 3 

are aes 750.00 
369—-WRAPPER: Gellman, Carton Automatic 

eb <ceks uhiencbontteeseee 800.00 
357—_SMOKEMAKER: Lipton $10............ 500.00 
374 SMOKEMAKERS: (2) Gerschell, automatic 

stainless steel housings, with motors....ea. 1000.00 
292—CONVEYOR TABLE: SS. top with 18” 

mat belt, aluminum pipe frame, 51” wide 

x37’ long, 36” high with shelf section.... 1500.00 


Boiler Room 
100—BOILER: Murray Iron Works, 36 HP, 
1252 pressure, Serial $8604, built 1949... 2000.00 
101—STOCKER: Used with above boiler 500.00 
Refrigeration and Air Compressors 


155—AMMONIA COMPRESSORS: (2) Howe, 


V-Belt drive, 6%x6%, model 6A-12, with 
30 HP. motors & control boards, built 
tinue tétegeecadiahGnnstos pecees ea. 1750.00 


1949 
138—EVAPORATIVE 

Reco 10 ton cap, 6” <r a6" wide 
139—EVAPORATIVE CONDENSOR: Ammonia, 

imco model 127,35 ton cap., size 9’x6’x 

6 on beer eheeeens t kies « ...- 1500.00 
141—EVAPORATIVE CONDENSOR: newly in- 

stalled, handle up to 150 ton See, 

Niagara Aero-Pass.................. , 


Motor Trucks 

#21—REO 1949—6 cyl. body-cab & chassis, 29.4 

HP, 14’ delivery body, Lindsey, has replace 
aluminum lined, two Kold-Hold 

DE eanakevcageddségdevenennecseadcace Om 2500.00 
322—REO 1948—6 cyl, body-cab and chassis 

peddler body, 12’ Fortney, wood lined shelves 

= contained refrigeration unit, new paint 


2750.00 
$37— REO 
delivery 
— 


$50.00 


4250.00 
panels, 


“19: 50—6 cyl, body- cab. “and. “chassis, 
body, 14’ Lindsey, removeable 
aluminum lines, two Kold-Hold 


338— REO” 1950—6 cyl, 36.04 HP, body-cab & 
chassis, peddier body, 12’ aluminum lined, 
metal ‘shelves, self contained refrigeration 
EF DD Sree 

$12—REO—1948—6 cyl, 29.4 HP, body, 
chassis, peddler body 12’ aluminum lined, 
self contained refrigeration unit, with 
i Se CE, occ cccccscsscenceds 2800.00 


DISPLAY ROOMS and OFFICES 
1401 W. Pershing Rd. (39th St.) 
U.S. Yards, Chicago 9, Ill. 
Cliffside 4-6900 


BARLIANT & CO. 


e New, Used & Rebuilt Equipment 
© Liquidators and Appraisers 


3000.00 


..... 3300.00 
cab & 
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CLASSIFIED ADVERTISING 





HELP WANTED 





MAINTENANCE MAN 
All around mechanic to take care of boilers and 
equipment with knowledge of welding and electri- 
cal work. Must be able to keep small Iowa plant 
in running condition. W-46, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





WANTED: Working inedible tank foreman to 
take full charge. Best equipment and modern 
plant in northeastern Ohio. Good salary and bonus. 
State your qualifications, etc. W-27, THE NA- 
TIONAL PROVISIONER, 15 W. Huron 8t., Chi- 
eago 10, Ill 





A-1 BEEF BONER wanted for eastern Connecti- 
cut plant. Good hours, top wages. W-49, THE 
NATIONAL PROVISIONER, 18 East 4lst St., 
New York 17, N.Y. 

MAINTENANCE MAN: For small packing house, 
central Illinois. Must understand refrigeration 
and boiler. Older man preferred. State experi- 
ence and also salary expected. Send snap shot. 
Our employees know of this ad. W-38, THE NA- 








TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 
SAL ES sU 2 -ERV ISOR: To specialize in promo- 


tion and sales of sausage specialties by a pro- 
gressive manufacturer in western New York area. 
Salary and commission to aggressive result-pro- 
ducing man. W-39, THE NATIONAL PROVI- 
SIONER, 18 East 4list St., New York 17, N.Y. 
HAVE OPENING: In small modern plant he com- 
bination beef boner and pork cutter. Also combi- 
nation cattle and hog butcher. Both positions for 
top men. W-40, THE NATIONAL PROVISIONER, 
15 W. Huron 8t., Chicago 10, Il. 








BEEF KILLING FOREMAN: “Or assistant experi- 
enced supervisor or all around butcher to assist 
foreman. Average 1500 cattle Mig Top wages. 
State age and experience. W-41, THE NATIONAL 
PROVISIONER, 15 W. Huron Bt. Chicago 10, IIL. 


ARE_ You" SELL ING 
To the packinghouse and sausage makers? We 
have a companion line of detergents nationally 
known — liberal commissions. Write Box W-1é4, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St.. Chicago 10, Ill. 


EQUIPMENT WANTED 


WANTED: 
press, 5x12 
THE NATIONAL 
St., Chicago 10, 


EQUIPMENT FOR SALE 


1—Boss 500 ton Curb Press and Pump 

1—Mech. Mfg. Co. 5’ x 16’ Cooker-Melter. 

4—350, 600 and 800 gal. Dopp Seamless Kettles. 

1—Davenport £3A Dewaterer, motor driven. 

1—Bone Crusher, 24” dia. drum. 

Used and Rebuilt Anderson BExpellers, all sizes. 

We also have a large stock of 8/8, Aluminum and 
per Kettles, Storage Tanks, Filter Presses, 

Grinders, Silent oor 4-8 ete. 


Send r inqui 
CONSOLIDATED PRODUCTS oo. 
14 Park Row BA 17-0600 New York 838, N.Y. 








500 ton curb 
EW-33, 
Huron 


ANDERSON Duo Expeller, 
cooker, and 3x6 lard roll. 
PROVISIONER, 15 W. 














1 65B Buffalo Silent Cutter 
3/60/220 50 HP. 

3 years old—excellent condition 
Jr. Votator and Precooler (ammonia) 
Sperry 15 Plate Filter Press 

Steam Pump 
Harrington Automatic 


$4,125.00 


et tt 


Filler 


All five pieces of this lard equipment 
used only six months ...........+..+ $4,950.00 
FS-53, THE NATIONAL PROVISIONER 


15 W. 


Huron 8t. Chicago 10, Ill. 





FOUR FRENCH OIL EXPELLERS 


For Soybeans or Meat Scraps 28” Temper- 
ing Bins - 7%” Variable Feeder —- Complete 
with 40 HP. Allis Chalmers Motors — Starter 
and Push Button Control — Serial Nos. 9283-9274, 
10049 and 10050 Purchased New in 1941. 


AARON EQUIPMENT COMPANY 


1347 S. ASHLAND AVENUE 
CHICAGO 8, 


ILLINOIS 


FOR SALE 
8 Refrigeration compressor units. 6 Frigidaires, 
2 Kold-Holds, 1 ton capacity. Each includes air 
cooled compressor, condenser, receiver, 1 HP. motor 


and fan. Assembled on base, used 3% years. 
F.O.B. Ohio. 

THE.SUCHER PACKING CO. 
400 N. Western Ave. Dayton, Ohio 





EQUIPMENT FOR SALE 


* ANDERSON EXPELLERS 


All models. Rebuilt, guaranteed, or AS I8. Piz. 
tock and Associates, Glen Riddle, Pennsylvania. 








FOR SALE: Buffalo meat chopper 27”, 5 HP. 
A.C. motor. Excellent condition. Must sell. 
FS-203, THE NATIONAL PROVISIONER, 18 
East 4lst St., New York 17, N. Y. 


PLANTS FOR SALE 


Strictly modern small beef and veal killing plant. 
Federal inspection, in heart of blue grass section 
of Kentucky. Capacity 250 cattle per week. Good 
supply of live stock in this section. Concrete live 
stock holding pens. Can be bought on reasonable 
terms. FS-514, THE NATIONAL PROVISIONER, 
15 West Huron St., Chicago 10, Ill. 











FOR SALE: Small 
kitchen, retail 
ments above. 


slaughter 
market 
Income 


house and sausage 
and grocery store, apart- 
from store and apartments 
$350.00 per month. Properties located in very 
good resort area, priced to sell because of de- 
ceased owner. FS-51, THE NATIONAL PRO. 
VISIONER, 15 W. Huron St., Chicago 10, I. 





A LIFE TIME: To purchase a mod- 
ern packing plant in western Pennsylvania near 
Pittsburgh. Doing 3 million dollars business year- 
ly. 150 cattle, 1500 hogs and 100,000 Ibs. sausage 
weekly. Newest Atmos smoke houses and al] 
other equipment, in excellent shape. Reason for 
selling, owner retiring. FS-52, THE NATIONAL 
PROVISIONER, 15 W. Huron St. : , Chicago 10, Ti. 


IN CANADA 

plant, well located to serve 
S.A. 2000 hogs weekly 
produce. Completely 
curing, smoking, 
Federal inspection. Railway siding, 
ample space for expansion. Ip- 
regarding sale. Box 458, Hamilton, 
Canada. 


BUSINESS OPPORTUNITIES — 


Ww AN TED: Broke -r or manufacturers’ representa- 
tive in Indianapolis and area for sales representa- 
tive of government inspected beef boning plant. 
W-48, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago | 10, 1 


CHANC E ‘OF 





Meat packing 
and eastern U 
ealves, lambs, 
killing, cutting, 
sage, cooking. 

good buildings, 
quiry invited 
Ontario, 


Ontario 
plus cattle, 
equipped for 
rendering, sau- 














WANTED: Broker or manufacturers’ representa- 
tive in Detroit and area for sales representative 
of government inspected beef boning plant. W-47, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill 
DRIED CALVES STOMACHS 
first class quality 
Quote f.o.b. Steamer New York 
Write 
DI SANTO & CO. 
Board of Trade Bldg. 
Duluth 2, Minn. 
ATTENTION! GUT-CL EANERS 
WHEREVER YOU MAY BE 
I am prepared to act as consultant gut cleaner 
for those who desire to produce clean, clear, 
white, strong gut, free of odor and not subjected 


to salt spots. All questions regarding processing 
and treatment will be answered after the agree- 
ment of the conditions. My answers will be based 
on my experience and profound knowledge of the 
profession for 53 years. My suggestions will ex- 
clude the use of any chemicals. I am prepared 
to buy any amount of sheep, hog, beef casings 
treated exactly according to my instructions. Sup- 
ply may be effected as far as running production 
will allow it. 

OSCAR SOMMER, est. 1899 

104 Cliffords Inn, Fleet Street 

LONDON E.C. 4, England 





HOG « CATTLE + SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent * Order Buyer 
Broker * Counsellor * Exporter * Importer 


407 SO. DEARBORN ST., CHICAGO 5, IL 
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at negligible cost. 
equipment into cash. 


find a buyer for them. 





SELL 
Surplus Equipment 
The classified columns of The National 


Provisioner offer a quick, resultful method 
of selling equipment you no longer need 
Turn space-wasting old 
List the items you 
wish to dispose of and send them in. The 
National Provisioner classified columns will 


PLANTS IN 








BKCCKLYN, N.Y. - 


Meyer 





MAKERS OF 


FERRIS wicxory smoKkeo HAM & BACON 


OLD TIME tuncneon meats 


FRESH-FLAVOR CANNED MEATS 
READY-TO-EAT MEATS 


dl 
EXECUTIVE OFFICES 


172 EAST 127TH ST., NEW YORK 35, N.Y. 


COFFEY VILLE 


PANS 














CLASSIFIED ADVERTISING 





POSITION WANTED 





ANAGEMENT: Wide experience in gen- 
og Se hotel and restaurant supply 
department, be ef boning department, sales, and 
livestock buying. Age 43, 28 years in the vag 8 
Formal education. W-35, THE NATION AL PR 
VISIONER, 15 W. Huron St. . Chicago 10, Il. 








PACKINGHOUSE EXECUTIVE: Experienced in 


i § > i 3 age ont 
ivestock buying, plant operations, manageme n : 
cae. costs, yields, ete. Age 39 with 16 years 
experience. W-36, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Ill. 


ER MANUFACTURER of Polish hams with 
FORMER recipes, desires connection with B.A.I. in- 
spected plant for the manufacture of 3 carloads 
weekly. W-45, THE NATIONAL PROVISIONER, 
18 East 41st St., New York 17, N.Y 








ENGINEER: 





Refrigeration and power plant = 
censed engineer. Experienced in all phases o 
packing plant maintenance. W-42, THE NA- 
TIONAL PROVISIONER, 15 W. Huron S8t., Chi- 
cago 10, Ill. 
SUPERVISOR: Packinghouse by-products. Thor- 
ough knowledge of all operations, edible, inedible. 


W-37, THE NATIONAL 
Huron St., Chicago 10, Ill. 


PROVISIONER, 15 





Will take over on 
in packing 


BXPERIENCED CASINGMAN: 
own account, processing of casings 


plant. Please give figures on killing. Write to 
W-18, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





HOG-BEEF CASING MAN: Wants position as 
foreman or working foreman. Willing to go any- 
where. W-21, THE NATIONAL PROVISIONER, 
15 W. Huron 8t., Chicago 10, Il. 





HELP WANTED 





IF YOU ARB SELLING to the sausage manu- 
facturing trade, and not selling seasonings, cures 
and emulsifiers, we have an attractive proposi- 
tion to offer you with established accounts which 
Produce immediate earnings. Write Box W-475, 
THE NATIONAL PROVISIONER, 15 West Huron 
8t., Chicago 10, Ill. 





SAUSAGE MAKER WANTED: Must have thor- 
ough knowledge of costs, yields and quality pro- 
duction. State age, experience, references and 
salary expected. Write by AIR MAIL: Abattoir 
Nacional, S.A. P.O. Box 714, Panama City, 
Republic of Panama. 





MANAGER: For small eastern plant. Active, 
killing floor, fabricated cuts. Must be able to take 
full charge and furnish references. W-516, THE 
NATIONAL ee 15 West Huron 8t., 
Chicago 10, Ill 





ACCOUNTANT: Florida packer needs experienced 
Packing house accountant versed in latest cost 
accounting. Give full detatls as to experience, 
references, salary expected, including recent photo 
in first letter. All replies will be kept in strict 
confidence. W-44, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, 2 





HELP WANTED 





MEAT PLANT 
SUPT. 
NATIONAL FOOD DISTRIBUTOR HAS OPEN- 
ING ON EAST COAST FOR QUALIFIED MAN 


TO SUPERVISE MODERN MEAT PLANT PROC- 
ESSING PORK CUTS AND FULL LINE OF 
QUALITY SAUSAGE ITEMS. DUTIES INCLUDE: 
SUPERVISING RECEIVING, PROCESSING, 
MANUFACTURING AND SHIPPING: CHECKING 
UNIT COSTS, YIELDS, PAYROLLS, ETC.:; DE- 
VELOPING TIME STUDIES: TRAINING EM- 
PLOYEES. REQUIRED TO HAVE EXPERIENCE 
AS EITHER ASSISTANT OR PLANT SUPERIN- 
TENDENT OF MODERN MEAT PLANT. PER- 
MANENT POSITION WITH GOOD SALARY. 
OPPORTUNITIES FOR ADVANCEMENT, AND 
LIBERAL EXECUTIVE BENEFITS. SEND DE- 
TAILS ON EDUCATION, PERSONAL BACK- 
GROUND, EMPLOYMENT EXPERIENCE AND 
EARNINGS RECORD. OUR EMPLOYEES KNOW 
OF THIS OPENING. 


W-5, THE NATIONAL PROVISIONER 
15 W. Huron 8t. Chicago 10, Til. 





EXPERIENCED BEEF MAN 
Independent midwest packer has opening for ex- 
perienced beef man capable of assuming full re- 
sponsibility for all beef sales, grading, and mark- 
ing. Salary open. 

THIS IS AN BXCELLENT 


OPPORTUNITY 
FOR THE RIGHT MAN 
W-22, THE NATIONAL PROVISIONER 


15 W. Huron 8t. Chicago 10, Ill. 





SALESMEN CALLING ON THR 
PACKING AND PROVISION TRADE 
If you are selling spices, casings. etc., we have 
a product which is used extensively by the pack- 


ing and provision industry and can be sold in 
conjunction with your present line. All terri- 
tories open. Excellent opportunity to increase 
your earnings. Only experienced men with follow- 
ing apply. State territory in which you are in- 
terested. 


W-43, THE NATIONAL PROVISIONER 
15 W. Huron St. Chicago 10, II. 





SAUSAGE FOREMAN: Wanted by established 
firm in middlewest. south. Expected to handle all 
operations for kitchen making 40,000 Ibs. weekly 
with capacity for more. State age, experience and 
salary expected. Write Box W-10, THE NA- 
TIONAL PROVISIONER, 15 W. Huron 8t., Ohi- 
cago 10, Ill. 
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EQUIPMENT FOR SALE 





We have increased the size of ma- 
chinery in our plant, and for this 
a alone, we offer the machin- 

listed below. All of this ma- 
dhe was and is in daily use 
until replaced and in top operat- 
ing condition. This machinery is 
definitely not junk or worn out. 


DEHAIRER, ANCO £115, 5 HP. motor........ $1000.00 
HOG HOIST, BOSS, verticle, 3 HP. motor.... 500.00 
HOG CHAIN CONVEYOR, ANCO, 550 ft. chain, 
complete with idlers, drives, variable speed 
motor. Taken down intact in 16 ft. sections, 
—~ ay with hangars. Sections marked for 
CD 49 500:006 50806600800 5beceeeseab ranean 
VISCERA INSPECTION CONVEYOR TABLE, 
ANCO, 24 Galv. Pans, used together = 
above chain convey ° 


or 
LONG BEEF HOOKS (300) 








° 7! 
SHORT BEEF HOOKS (500) J 
HOG SCALDING VAT, CYPRESS, 10’x6 50.00 
SKINNING KNIFE, JARVIS, electric for calf 
Ee GE 6255sttncdeknSinveesaanbennesevenesd 200.00 
MIXER, BOSS, 700 lb. cap., SS. lined, 8S. 
shafts, and paddles, bottom dump, jacketed 
for heating or cooling. 7 BP. GER: ceccces 1200.00 
MIXER, GLOBE, 700 lb. cap., 7% HP. motor. 800.00 
CUTMIXER, | 300 ib cap., no motor 250.00 
= CUTTER, BO 200 Ib. cap., no 
tis kinnieieewheouseewentnaeswehdeats 300.00 
ROTOCUT: GLOBE, 200 Ib. cap., extra set of 
knives and knife holder for sharpening....... 1500.00 
STUFFER, BUFFAIA, 300 Ib. cap. .......... 900.00 
| SMOKE UNIT, PTON 26, ser. $177 ........ 600.00 
AUTOMATIC STEAMERS, VANN, 3 compart- 
OD PP ee ee 75.00 
FLAT COILS, GALV., 8’x6’, 19 pipes high, 
1%” pipe, 6’x7%’, 23 pipes high, 1%” pipe 
new and used at 30¢ per ft. 
FLAKE ICE MAKER, YORK, 1 ton ......... 750.00 
QUICK FREEZE CABINET, 7% HP. Freon 
compressor, pulls —40 degrees in 70 min...... 1000.00 
FREON COMPRESSORS, . 2 ee 200.00 
BHP. onc cccccccccccecscenssccececceceens 300.00 
. & jeer . 500.00 
PUMPING SCALE, GRIFFITH, not used since 
ORG BF GND gn csccoccsscvenceccece 350.00 
HOWE WEIGHTOORAPH SCALE, 400 Ibs 
cap.. by % Ib. graduations, SS. Pan ........ 350.00 
DOG FOOD MIXER, Jacketed, 700 Ibs. cap... 700.00 
Mé&&8S aT ailing 6 pocket; bronze contact parts, 
Ce Se TU. ci cosvvetnéicsebinddocnionnse 1000.00 
CENTRIFUGAL UMP. — 10 HP 
motor, 350 gpm. at 70 ft. head ............ 400.00 
PRESSURE TANK, 350 gals.. black iron ..... 150.00 
OIL FIRED BOILER, CLEVER BROOKS, 70 
HP., 15 ibs. WP., 10 months actual usage, 
complete ready for installation and operation, 
inspection guaranteed ............... 2500.00 
THERMO KING UNIT, Model E-1, serial £425, 
for 14 ft — new motor has only 40 hours 
GERD cccccrcccccceccenésccecssccee 1000.00 


SIGNS OF THE 


MEDDIN PACKING CO. 


LOUISVILLE ROAD - PHONE 5165 
SAVANNAH, GA. 





TIMES—More and more of the 
the men “in the know’’—and 
the men on the way up—are reading the Pro 
visioner regularly. 52 interesting, helpful, informa- 
tive issues cost only $4.50. Read every issue of 
the Provisioner. A full year’s subscription (52 
$4.50. Subscribe today! 


industry's great 


issues) costs only 


57 





ADVERTISERS |5 


in this issue of THE NATIONAL PROVISIONER 





i i) PO. ota n ce dibs wise sece da enaeed tes 24 

Advanced Engineering Corporation...................++4--. 7 

Pr i, Me cc ccccbechaberseavcceab obit Third Cover 

I) SN OS bis enlds sess cesecdiece seevewes 0 

Ameriean Mineral Spirits Company......................-. 44 

es so 6 bk odes cu cetbneeeheeduwet Wee 55 

i en Doe coho ds web awa edsbbeaeee takes oben 9 

awh no da eyo sc ani awe eatedon een eeukin-e 56 

| rn i so ibis cudestseeeshuesésaneeee 28 

rs Sr TR ee Sacre + sen cu8ae 6 bun wee cbenetdases 38 

... The Pacemaker in Soya Research is your SE EEO en P 3 ED NR ne a oe OS ne 4 
P Cincinnati Butchers’ Supply Co., The..............-.-6- 24, 42 

dependable source for quality soya products Cincinnati Cotton Products Co. .......------------. ss. 34 
ee Dh ke ne wh te othe Sie ek 48 





Crucible Steel Company of America 
Cudahy Packing Company, The 
Custom Food Products, Inc. 


—N 
aw 
$i 


Daniels Manufacturing Co. 


eS I Sct Bk i ay. ara gthrh Wrei'e ood Siomie Oe Wie fa’ 0 Roe Rolie al 20 


. 4 _ General Box Company.................... bt pices 60k eee 
i oc a sigs de ea elerale A 58 

Globe Company, The 10, 24 

3 


Griffith Laboratories, Inc., The 


Gruendler Crusher & Pulverizer Co. ..............00eeceees 25 


~ - nn RS oc was 5s wes pum duane ee neko debibbiies 53 
all a es SE Sh dt ee heR eked enone Val emdad eed kee ee 
Hudson-Sharp Machine Company. . 8 








- ee ee. RRR 51 | 
rocessors repor | ell rr Foe Oe ee ee ee 46 
a ois wk 5.6 6 ereldsk «6:8 bigs wenee . 50 —_= 
Se cs  M,. * 55 ba a-ciw nln ve 6é-00:0.360 00abeb 50 = 
a I Nain 5 5a bg 0 06 00S 0 00:00 0.4 Om 44 
‘ Kennett-Murray Livestock Buying Service................. 49 ° 
Increased yield due to reduced shrinkage alcbabeches Mills Compeny.......... ss eesecsessnceeees 1) on 
a oc Reicha adh cabins 6 G0 e906. e's sdb obs eeu einee 
in smoking and cooking operation. I, WO glo cs dd a anes xp cpitimana’ 54 nv 
= Sen 9 OP Kold-Hold Manufacturing Company...................0000. 4 
“ e . Ce rn Me MGS 65a kdu sce eacaaceUeln wees au oo a 
Emulsify and retard oxidation. 
Mayer, H. J., & ~— Se Sh ake ediw sed pas noha bic cl 29 — 
CD Te Ma MS scscdvvcteccevaee oer. eerie 50 
Merchants y semen a EE PAE EVE TE ee ae gear eee ee 36 £ 
° Meyercord Company, ivnstiad PE eR A MT ee sh. aio t 
Reduce dusting. EE lle cnciwnd caw ne cess arintlaaeacies 35 : 
ERR Fe ey er en tere 37 
OE ES RS ite a ee ae re 54 t 
id 
Produce juicy and smooth-slicing MiMi OE, °c e mae ances nanieones 4 ’ 
sausages. i MS ee hoe Sl esinb ah ot eeadeaewele 16 é 
ae 
a ee 47 Ly 
EE TG SD 5 cos di 4adde Cekibds ee vba dese aee 45 
Packers know that the most advanced methods Rath Packing Co., The..... re! ee 57 : 
and equipment are used in processing Glidden soybean Reynolds Electric Company.............. tectesscesccees 
ingredients for the meat industry. That’s why more and Bt, John & Co, SF Oa ta nae hee s 4 
ss . : uderberg, m.-Kurdle, T. J., . selena) a bina adios aa ' 
more packers are standardizing on Glidden products for iclieeee Wace jai... re ict hibit Pee 37 
; i Smith’s, John E., Sons Company............ . .Second Cover 
all their soya requirements. Solvay Sales, Division Allied Chemical & Dye Corporation... 52 
ME Situhues deca eas ahdevecdce 4 he ea vaceeebhs cecal 25 
SOYALOSE FLOURS SOYABITS oy oe Spenco eee hcbee rar maneneS 
No. 103 and No. 105 No. 20-3 and No. 40-3 a |) | eae SEY A EEO 37 
. Stedman Foundry & Machine Company......... PEELS LE 45 
Low fat types of soya flour Low fat types of soya grits Steeleote Manufacturing Co. .............ccccccccceccccses 6 
containing fat in form of containing fat in the form Pemmessss Bastenem. COmgany . «oss scccicccsescccs s ccvesesens 33 
Lecithin; pure vegetable of Lecithin; pure vegetable Transparent Package Company........ .... First Cover 
products—over 50% pro- products — over 50% pro- aia Getty, Conennsihi eis aia. oso. o's Pics bat cizsee cde cins 38 
tein, mild flavor, light color. tein, mild flavor, light color. Widen Chascention, Tes...... Ts See cated 
‘ ° w - kins Pe Me ctvbc cnet } Ram swede Ae choke 43 
Let us help you. Our complete Technical Service Wilson in Co., Inc. a iachaa. calekecaniue tic sakateoeae 5 
facilities are available to help you answer any spe- Wisconsin Packing Company..................:20-eseees 49 


cific problem you might have in connection with the 
use of soya ingredients sn any formula. Write today. While every precaution is taken to insure accuracy, we cannot 
guarantee against the possibility of a change or omission in 
this index. 


The Glidden Company 


The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
SOYA PRODUCTS DIVISION are designed to help you do your work more efficiently, more 
= ‘ : 2 economically and to help you make better products which you 
1825 N. Laramie Avenue °* Chicago, 39, IHlinois can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 
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OVERHEAD CONVEYORS 





SAVE SPACE, LABOR AND MAINTENANCE COSTS BY USING 
ANCO OVERHEAD CONVEYORS. THIS INDISPENSABLE EQUIPMENT 
HAS BEEN GREATLY IMPROVED DURING RECENT YEARS BY 
ANCO ENGINEERS WHO ARE ALWAYS READY TO ASSIST 
YOU IN THE LAYOUT OF YOUR CONVEYOR SYSTEM. 


THE ALLBRIGHT-NELL CO. 


5323 SO. WESTERN BLVD., CHICAGO 9, ILL. 





Be sure you have new Ante 
Cenveyer Cateleg in your file. 


Fd 


The Sign of Quality Goods and Good 
Ingredients... Known and Resmecied 
Throughout the Meat Indusiry! 


Put CUSTOM Ingredients to work selling your Smoked 
Meats. Sausage. Loaves and Specialties today! There’s a 
hig difference profit-wise between the product with a hit 
or miss acceptance and the one enjoying steady repeat de- 
mand. Make certain that your products have every sales 
advantage ... bolster their taste appeal with CUSTOM 


Ingredients! 


The CUSTOM ‘Test Kitchen and Manufacturing Plant 
houses the very latest equipment, is expertly staffed. and 


specializes in new ways to improve your product. 


Special formulas developed to meet your individual re- 
quirements enable you to feature really distinctive item= 


... lend prestige to your entire line. 


CUSTOM products designed to make the big difference 


in your sales picture include: Seasonings . . . Straight 
Cures ... Complete Cures for Smoked Meats, Corned Beef, 
Dried Beef, Turkey, Boiled Hams and Sausage .. . Pre- 
Cooked and Enriched Binders . . . Emulsifiers . . . Flavor 


Boosters... Flavor Salts ... Special Sauces. 


Custom Good Products, IJuc. 


701-709 N. Western Ave. 


Chicago 12, Illinois FOR FINER FLAVOR 


Specify: 








